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French's is the smooth, 
delicious mustard that 
brings out all the 
superb flavor of meat, 
cheese or fish. French’s 
is made of the finest 
spices, vinegar and 
mustard seed money 
can buy! 


Use America’s largest 
selling prepared mustard 
— it’s smoother, creamier! 





Other fine French's products + FRENCH’S WORCESTERSHIRE SAUCE 
* FRENCH'S GOOD LUCK PIE CRUST MIX AND LEMON PIE FILLING 
* FRENCH’S SPICES AND EXTRACTS * COLMAN’S (DRY) MUSTARD 
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32 pages of recipes— 

practical cooking suggestions— 
makes teaching easier, 

more exciting 


Here’s a completely 
new recipe book that will 
prove its usefulness again 
and again. “Dining 
Delights” contains care- 
fully selected and tested 
recipes for appetizers, 
meat and fish dishes, new ways to 
prepare vegetables, wonderful rolls 
and pastries, as well as salads, 
relishes and other cooking tips. 
Many full-color pages show food 
beautifully prepared, attractively 
served. It can be used “as is” in 
booklet form, as an insert in Better 
Homes & Gardens Cookbook binder, 
or the recipes can be cut out to fit a 
standard 3x5 card file. 





- 


CAROL FRENCH 
Home- Service 
Department 


Send today for your 
FREE copy of ‘“‘DINING DELIGHTS” 














pT We ee | 
| Write to The R. T. French Company | 
| 1565 Mustard Street | 
Rochester 9, New York 
| | 
| Name. | 
| | 
1 school | 
| | 
Street, | 
| | 
| City, Zone. State | 

| 
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Practicalities S= 


LL thinking people are concerned furniture she had used for fifteen years . 
with how to better human relations and told herself blithely that she would 
—how to live in this world of atomic furnish a cozy apartment with the pro- 
science. It is a special privilege to bring ceeds as soon as she went back to teach- 
you as the lead article this month Dr. ing. But what resulted was quite differ- 











James F. Bender’s suggestions for 10 
Ways Home Economics Teachers Can 
Promote Better Human Relations. Dr. 
Bender who has the ability to get to the 
heart of things simply and concisely, has 
listed points which any teacher can carry 
out in her community. Turn to page 
366 for his article. 


+ 


In a recent reader survey, many of 
you requested more help on consumer 
education. You will not want to miss 
reading Consumer Education—a Philoso- 
phy of Values by Dr. Persia Campbell 
on page 368. This is based on a talk she 
gave before a home economics group 
last spring, shortly after her new book 
The Consumer Interest had been _pub- 
lished. Dr. Campbell is a well-known 
authority in the field of consumer edu- 
cation. 

Last fall Dr. Henrietta Fleck, head of 
the home economics department of New 
York University, gave a number of talks 
ou the evaluation of teaching. These 
were based on the work of Dr. Lewis 
Raths who is well known for his efforts 
in the evaluation of the so-called “‘in- 
tangibles” and who has devoted much 
of his time to the evaluation of human 
relations. Dr. Raths is now director of 
research in the school of education at 
New York University. Because of the 
number of people who asked Dr. Fleck 
for more material 
along the line of 
her talks, she de- 
veloped this series 
of articles applying 
Dr. Raths‘ work to 
What Is Home Eco- 
nomics Teaching. 
See page 369 for 
the first article. 

Iloe Little’s diffi- 

Hee Little culties with hous- 

ing seem only a 

bad dream to her now but they were 
very real for a miserable year and a half 
while she was trying to make a place 
in a new town and to adjust to teaching 
home economics after sixteen years away 
from it. She wrote that at forty she 
found herself faced with the necessity 
of making her own living. She went 
back to college to secure her vocational 
home economics license and got a mas- 
ter’s degree in education. She sold the 
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ent as she describes in her article, 7 Was 
a Suitcase Teacher, on page 381. 

On page 390 we present an article 
called High Protein at Low Cost which 
will be of particular interest to school 
lunch managers or instructors in insti- 
tutional management. It was contributed 
by Eula Morris, who is assistant home 
economist in home economics research 
at Oklahoma A. & M. She divides her 
time between doing research in food 
preservation, investigational cookery and 





directing work of graduate students in 
food research. The problem reported 
in her article was the work of Mary 
Alice Bolton Morris who has both her 
B.S. and M.S. from Oklahoma A. & M. 
At present both Mrs. Morris and her 
husband, who is also an A. & M. gradu- 
ate, are enjoying life on a farm ‘near 
Chickasha, Oklahoma along with Mari- 
lyn Jean, their year old daughter. 


The Editor Says 





ID you know that the word ¢«conomics 

is derived from the Greek E-con-a- 
may-kois meaning housekeeping? I did 
not until I heard Mr. Norwood Weaver, 
vice president of the A. C. Nielsen Com- 
pany, a Chicago marketing research or- 
ganization, give the keynote address at 
the HEIB pre-convention meeting in 
San Francisco. He quoted copy he had 
prepared for an advertisement twenty 
years ago which presented the premise 
that housekeeping is the beginning and 
end of all economics. 

This ad, signed by McCall's Magazine, 
appeared in the Saturday Evening Post. 
It has lost none of its punch and is a 
fine summing up of the homemakers job 
—and the job of home economics. Here 
we quote the copy as Mr. Weaver read 
it to us: 

“2300 years ago when Aristotle wrote 
his famous treatise on government there 
was no ready-made word to describe 
what he wanted to talk about—the busi- 
ness of governing. So he adopted—and 
with what inspiration!—the Greek word 
for ‘housekeeping.’ The word has be- 
come part of our language as ‘econom- 
ics.’ 

“But housekeeping—and not econom- 
ics—still remains the important business 
of the world. Government, politics, war, 
business—none of these exercises so pro- 
found an influence over the destinies of 
man as housekeeping. It engages the 
hearts and minds of more people and 
calls for higher qualities than any other 
occupation. Each woman faces it single- 
handed. To keep her house successfully 
she must know an appalling number of 


things. She must know how to cook. 
Know food—food values. She must bring 
imagination to her menus. She must 
know how to set her table attractively. 
She must know how to make her home 
comfortable and inviting. She must 
know furniture, rugs, curtains, She must 
have an instinct for decoration and ar- 
rangement. She must know the worth 
of labor-saving devices and how best to 
save her own time and strength. She 
must know clothes—how to buy them— 
how to make them... fabrics . . . modes. 
She must balance—year in, year out—the 
family budget and hold to—or better— 
a standard of living. She must widen 
her own horizon—create social contacts 
and find time for some of the riches 
which the world offers under the label 
of culture. She must face death to bring 
children into the world. She must raise 
them, care for them, pilot them safely 
to the threshold of manhood and wom- 
anhood. She must know something ol 
medicine, surgery, nursing, dieting. Of 
education. Of physical training and 
moral training. She must explore the 
infinite mazes of child psychology and 
the psychology of adolescence. She must 
learn to be patient and to trust love. 
To her husband, she must be a com- 
panion, a sweetheart, a wife and a moth- 
er. She must stir his ambition, pull him 
through failure and keep success from 
hurting him .. .” 

Mr. Weaver told the home economists, 
“In our age of science it is your function 
to add science to the greatest and oldest 
of all business—that of making and keep- 
ing a home. ‘Econamaykois’ is you) 
word... You are the true economist.” 
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Timed for this term’s back-to-school bells are two brand new booklets 
— from Celanese Corporation of America. “How to Choose Your Fabrics 
cy Wisely” teems with helpful tips on selection of materials for young 
ing sewers. “How to Sew on Tricot Jersey’’ answers many questions 
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ly. on this multi-purposed fabric. Both booklets are brightly written, 
v8 cleverly illustrated to interest and stimulate your students. 
ust To help you further in your teaching, Celanese will send you addi- 
ar- 
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News Notes 





will have $5,750,000 more to spend 

this year than last. The allocation 
has been increased to $83,500,000. As 
before, part of the funds will be used to 
purchase nutritious foods like dry skim 
milk, concentrated orange juice, cheese, 
tomato products and peanut butter. The 
bulk of the money will go to the states 
by a plan under which federal funds 
are, in most cases, matched by local con- 
tributions. States where per capita in- 
ceme is below the national average pay 
less for school lunch aid. Last year, 
lunchroom managers served over one 
billion meals under the program. 


[ national school lunch program 


New MacDonald Institute Head 


Margaret S. McCready is the new 
director of MacDonald Institute, On- 
tario Agricultural College. For the past 
ten years, Dr. McCready has been direc- 
tor of the School of Household Science 
at McGill University, MacDonald Col 
lege. During that time enrollment in 
her school almost doubled, a new home 
management building was opened, the 
home management department was ren- 
ovated and new courses were set up. 
In her new position, Dr. McCready will 
have the task of building up the first 
degree courses in home economics to 
be given at MacDonald Institute. Dur- 
ing the war the Institute was taken over 
by the Canadian Air Force and its one 


and two year home economics courses 
discontinued. MacDonald _Institute’s 
first four year home economics class 
will be graduated in 1952. 


Food Service Convention 


School lunchroom managers from all 
over the country will assemble in Wash- 
ington’s Hotel Statler from the 16th to 
the 18th of November for the third an- 
nual School Food Service Association 
convention. Among the speakers will be 
Hazel K. Stiebeling, Chief of the Bu- 
reau of Human Nutrition and Home 
Economics. A full schedule of panels, 
round table discussions, trips and _ so- 
cial meetings is planned, in addition 
to business sessions. Program chairman 
is Margaret Morris of the School Lunch 
Division, USDA. 


Home Lighting Conference 


Home economists are invited to at- 
tend the two half-day sessions on resi- 
dent lighting to be held as part of the 
national technical conference of the 
Iliuminating Engineering Society. Ten 
papers dealing with various aspects of 
home lighting will be read at the two 
meetings, which will take place on Sep- 
tember 21 and 22 at the French Lick 
Springs Hotel, French Lick, Indiana. 
Subjects will include a report on the 
latest Resident Lighting Forum and dis- 
cussions of television, rural lighting, 








HIS month Ruth Freegard 
is resigning as Chief of 
the Homemaking Education Di- 
vision for Vocational Education 
in Michigan, a position she has 





held for the past twenty-eight 
years. She is also resigning from 
our Editorial Board. 

Miss Freegard writes that she 
expects to keep busy but that she 
is not making further plans for 
work now. In the next few months 
she will visit several of her seven 
brothers and sisters. Eventually she 
plans to build a home in the 
Ozarks. 

Miss Freegard has been Editorial 
Advisor to Practical Home Eco- 
nomics since 1930. During those 
years, she has given generously of 
her time and knowledge to the edi- 
tors. It is with real regret that we 
take her name from the masthead. 
At the same time we are glad she 
will be enjoying the leisure she has 
so well earned.—The Editor 
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Dates to Remember 


September 5—Labor Day 

October 10-15—American Dietetic Asso- 
ciation annual meeting, Denver 

October 12—Columbus Day 

October 7-24—United Nations Week 

October 31—Halloween 

November 5-12—National 4-H Club 
Achievement Week 

November 6-12— American Education 
Week 

November 8—Election Day 

November 11—Armistice Day 

November 16-18—School Food Service 
Association annual conference, Wash- 
ington, D. C. 

November 24—Thanksgiving Day 

December 6-10—American Vocational 
Association Convention, Atlantic City 

December 25—Christmas Day 





laundry lighting, lighting for sewing, 
and lighting and color in the home. 
The first day’s session will be on non- 
technical aspects of lighting, the second 
on the technical side. 


Another Award for Mrs. Husted 


Marjorie Child Husted, the original 
“Betty Crocker,” received a second na- 
tional recognition last May when she 
was named Advertising Woman of the 
Year by the Council of Women’s Ad- 
vertising Clubs. Previously she had re- 
ceived the National Women’s Press Club 
Award for Women of Achievement, 
presented by President Truman. Mrs. 
Husted, who formerly directed the home 
service department of General Mills, 
is now consultant in all services to 
women for the company. 


Canadian Fellowship Winner 


The Canadian Home Economics As- 
sociation has awarded its home eco- 
nomics education research fellowship to 
Grace Duggan, assistant professor of 
home economics at the University of 
Alberta. Professor Duggan will do grad- 

(Continued on page 356) 
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TWO NEW TEACHING UNITS 











Site 3S a Edited by 
a si cay LAURA DEEPHOUSE 
Director of Home Economics Dept. 





Edited by 
DR. E. V. McCOLLUM 
Professor Emeritus of 
Biochemistry, 

The Johns Hopkins University 


en fl or > School City of 
ne owe =A! I< South Bend, Indiana 
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The Cereal Teacher's Source Book is a valuable 
aid in planning a broader concept of the ingre- 
dient use of breakfast cereals. It presents the 
research studies and conclusions on ingredient 
use of cereal . . . 50 tested cereal recipes for 
breads, cookies, main dishes and desserts, many 
illustrated in attractive serving settings. 


The Breakfast Teacher's Source Book presents 
authoritative information on breakfast and its im- 
portance to teen-agers and adults . . . reports 
the results of new surveys of breakfast eating 
habits .. . provides helpful material to teach the 
good breakfast lesson . . . answers many ques- 
tions you and your students will ask. 7 


Two Wall Charts in three colors, size 22” x 16” 
showing step-by-step preparation of oaten bread 
and cereal pie crust, and 20 Students’ Work 
Sheets are included in the unit. 


A Basic Breakfast Pattern Wall Chart size 22” x 
16” in full color for bulletin board use and 20 
Students’ Work Sheets for class or home assign- 
ments are included in the unit. 


SOME OF THE INFORMATIVE SUBJECTS: INTERESTING TEACHING HELPS: 


20 breakfast cereal generic names and descrip- 
tions with illustrations. 


New scientific study of adverse effects of 


“Breakfast Skipping’”’ habits. 
Nutritional evaluation of the foods in the Unusual ways to use cereals. 


breakfast. 50 tested recipes. 
Significant facts about the breakfast cereal and 


milk serving. 


to the many Home Economics teachers who sent constructive 
e¢* suggestions for improving our teaching material. Your com- 
ments on classroom and community experience helped us 


make these two new teaching units conform to your needs 
for teaching these important nutrition subjects. 


N 

UPON 1788) 

CEREAL INSTITUTE, INc. ust COUPONS IN © 

A research and educational endeavor devoted 
to the betterment of national nutrition. 


135 South La Salle Street, Chicago 3, Illinois 


or these two new 


to ee ; 
teaching units. 
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“STITCH IN TIME’ PRESENTS: 


New Color-Movie on 
Zipper Applications 


... LENT TO YOU FOR A LIMITED TIME 





A full-color, 16 mm. movie in two reels 
gives visual demonstration of 
three zipper applications. 

“Zip, Zip, Hooray” is its name, and 
students yell ““Hooray!”’ because 
it starts with a gay thread of 
musical plot and swings into a 
lively classroom demonstration. 


A colored slide film called “‘Learn 
About Zippers’’ supplements 
the movie. Since it can be run or 
stopped at will, it is adaptable 
to intensive classroom study. 


The color movie is available for loan 
without charge during this year 
only. We believe, when you see 
this film, you will be interested 
in purchasing it as a permanent 
addition to your library. Copies 
will be sold for $75.00 each; this 
price will include as an extra 
dividend one free set of the slide 
film—‘‘Learn About Zippers.” 


The slide film, “Learn About Zippers,” 
is not available for loan. It may 
be purchased at a cost of $3.50, 
including postage. This price 
includes two sections. 


iustrative material, including a 
teacher’s manual and as many 
student instruction sheets as 
desired, will be included both 
with the movie and with the 
slide film. 


See listing for full details. 


The Educational Bureau 
THE SPOOL COTTON COMPANY 
745 Fifth Avenue, New York 22, N. Y. 


J. & P. COATS AND 
CLARK’S 0.N.T. THREADS 
CROWN ZIPPERS 











News Notes 
(Continued from page 354) 


uate work at the University of Toronto. 
She already has to her credit bachelors 
degrees in science and education from 
the University of Alberta and a mas- 
ters degree from the University of Chi- 
cago. In addition she took a dietetic 
internship at the University of Alberta 
hospital. Between 1944 and 1946, Miss 
Duggan was chief nutritionist for the 
nutrition division of the Department 
of National Health and Welfare at 
Ottawa. 


HEIB Recipes 


To raise money for the Permanent 
Headquarters Fund, Chicago HEIB’s 
have compiled a cookbook containing 
over three hundred recipes contributed 
by members. Copies of Favorite Recipes 
of Chicago Home Economists can be 
obtained for $1.65 from P.O. Box 453, 
Chicago 90, Illinois. 


For Home Economist Writers 

Have you ever thought of writing an 
article and then hesitated because you 
didn’t know how to start? A new book 
released in August is written especially 
for home economists who want to im- 


prove writing skills. Designed as a text 
for students in home economics jour- 
nalism classes, How to Write for Home- 
makers discusses publicity stories, book- 
lets, leaflets, advertising, magazine a: 
ticles and letters, to name only a few 
of the many subjects. The authors are 
Lou Richardson and Genevieve Calla- 
han, both well-known writers in the 
home economics field. Copies may be 
ordered from the Iowa State College 
Press, Press Building, Ames, Iowa, at 
$3.00 postpaid. 


AHEA International 


Scholarships 
This year nine women from eight 
different countries will be studying 


home economics in American colleges 
and universities under scholarships and 
fellowships granted by the American 
Home Economics Association. ‘These 
young women come from _ Belgium, 
China, England, Finland, India, New 
Zealand, Norway and the Union of 
South Africa. 

Each scholarship is worth $800, half 
being supplied by the AHEA from its 
International Scholarship Fund and 
half by the cooperating college or uni- 
versity. The AHEA fund is built up 

(Continued on page 421) 











ULU G. GRAVES, pioneer 

home economist and honor- 

ary president of the American 

Dietetic Association, died at the 

age of 75 on July 31 at her 

home in Berkeley, California. 

Miss Graves had been an active 

member of the Editorial Ad- 

visory Board to Practical Home 
| Economics since 1928. 

Several years ago Miss Graves 

sent us a biographical sketch 

from which we should like to 

quote. “Southeastern Nebraska 

was my home until I went to the 





University of Chicago. There I 
matriculated in the then relatively 
course known as Domestic 
Science under the direction of 
Alice Peloubet Norton. After a year 
of teaching at Iowa State College, 
I had an opportunity to work with 
the medical staff of Michael Reese 
Hospital in Chicago in the treat- 
ment of diabetes, typhoid fever 
and ‘liver complaints’.” 

In 1917, Miss Graves goes on, 
she was elected first president of 
the American Dietetic Association, 
an office she held for three suc- 
cessive years. Later she set up an 
intensive training course for dieti- 
tians at Cornell University, thus 
becoming the first woman profes- 
sor of home economics there. 

In 1921 she organized the die- 
tary department of the new Mt. 
Sinai Hospital in New York. As a 
result of this work, her services 
were in such demand that she set 
up a dietary consultant service, 
which she maintained for fifteen 
years. After that she continued her 
consultant services in California. 

Miss Graves is the author of 
several books, including Modern 
Dietetics and Foods in Health and 
Disease. —The Editor 
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| Sheet and towel teaching aids 


® Ready to fit into your fall teaching schedule 








SHEETS AND PILLOW CASES Sheet unit includes: 


ARE OF TWO KINDS: 3 illustrated wall charts: 


1. Sheets and Pillow Cases Are of Two Kinds. 
2. How To Buy the Right Size Sheet. 
3. How To Make a Bed. 

16-page illustrated booklet: 

“The Buying and Care of Sheets and Pillow Cases” 
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BUYING GUIDE FOR 








TERRY (turKISH) TOWELS 






Consider 
these points 
in buying 
terry towels: 


Et) WEAR: look for o tight, firm underweove for strength and durability. 
(2) ABSORBENCY: close, thick loops for quick drying 


f3) COMFORT: choose towels of soft, medium-soft or rough texture, os 
preferred by the user 


oO SIZE: select a size comfortable for the user, suitable for the purpose. 














5 ] LAUNDERABILITY: choose size and weight easy for home washing, 


economical at laundry pound rates. 





£ SHEETS WITH A BRAND NAME Aah Ie WHICH YOU HAVE CONFIDENCE 
ANN 











Ding ~TtAR one DESIGN: consider bathroom decoration and color 


Mhiyy This. ; the best quolity you con afford for the purpose. 


: choose o towel with o brand name in which you hove 





Towel unit includes: 
2 illustrated wall charts: 
1. A Terry (Turkish) Towel Has Two Jobs. 
2. Buying Guide for Towels. 
16-page illustrated booklet: 
“The Buying and Care of Terry (Turkish) Towels” 








LOOK OVER your fall teaching schedule—plan now to send 
for the free sheet and towel teaching aids you'll need! 

These valuable aids have been worked out by Cannon, in 
collaboration with teachers and home economics experts, to 
cover the subjects of sheets and towels as easily and com- 
pletely as possible. 

As visual aids, we offer you special wall charts, which in- 
clude actual swatches of the fabrics. These can serve as the 


see = 
= Let 


basis of your lessons and demonstrations. 


For classroom study, and as source material for home- 
work, Cannon offers new sheet and towel textbooks, cover- 
ing the subjects of sheets and towels from manufacture to 
household use and care. 


We will be glad to supply you with complete sets of wall 
charts, and as many books as you will need for classroom 
distribution. Write today! 


70 Worth Street 





isting Cannon Mills. 2 
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Alani Giftend 


Director, Armour Consumer Service 


This is the first of Jane’s visits with Marie Gifford ... 
visits which teach Jane a lot about buying, preparing 
and serving of meats. What Jane learns is helpful to 
her in her home economics class . . . will be helpful 
to you in your classes, too. 
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. She rubs the surface with salt, and 


Jane fixes it like this . . 
places the roast fat side up in an uncovered roasting pan. 
Then, she preheats the oven to 325°F., and allows 20 to 22 
minutes oven time per pound for her 8-pound roast. Next, 
Jane places her meat thermometer in the center of the largest 
muscle. When it registers 160°F., her roast is medium rare— 
ready for serving. 








Selecting the rib roast of beef: First, Jane looks for the gov- 
ernment inspection stamp. She knows that meat bearing this 
stamp measures up to strict standards of wholesomeness. 
Next, she looks for the packer brand, the ‘Armour Star” 
that says, ‘This is top grade beef.”’ Third: Jane learns quality 
beef is clear red in color, firm and fine in texture, with a 
liberal amount of white fat. 


Dad likes gravy! When the beef roast is done, Jane moves it 
to a warm platter and uses the drippings to make gravy. 
She measures % cup meat drippings into the roasting pan 
and stirs in %4 cup flour. Then, pulling the pan off the heat, 
Jane slowly adds 2 cups hot water. She stirs the gravy ovef 
low heat until thickened and seasons to taste with salt and 
pepper. Result: Perfect Gravy ! 
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Here’s how much she'll need. Jane finds that a standing rib 
roast of from seven to eight pounds will serve a family of four. 
Allowing % pound of rib roast per cooked serving, she will 
get 2 separate hot meals from the roast and short ribs. Then, 
there'll be cold slices of beef for Sunday night supper, smaller 
pieces to be heated and served in gravy over baking powder 





biscuits or toast, or in hot sandwiches. 


abet 0. Feoh nodst 


Here’s the meal . . . and Jane’s elected VSC 
(Very Special Cook) for her meal of Rib 
Roast of Beef with Gravy and Oven-Roasted 
Potatoes, Buttered Carrots, Tomato Aspic 
Salad, Celery Curls and dessert of Packaged 
Gingerbread. 


Free for classes and notebooks . . . Beef 
Study Guides containing detailed informa- 
tion to help you make the most of the 
beef you buy. 


Use coupon in coupon 
section for free material 


ARMOUR 





CONSUMER SERVICE 
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Short ribs tomorrow! The meat dealer cuts the short ribs by 
sawing across the ribs in two places at 2 to 2%-inch intervals. 
When Jane separates them by a parallel cut between ribs, 
there'll be six short ribs —food for another meal! Jane 
knows good meat keeps its flavor when handled properly. 
Ribs are tightly wrapped, placed in refrigerator’s freezing 
compartment, ready to braise for another dinner. 
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All About Modern 
Decorating 
By Mary Davis Gillies 
Harper and Brothers, New York 
Price $5.00 Pp. 249 1948 


As Interior and Architectural Editor 
of McCall’s, Mary Davis Gillies’ wealth 
of experiences have given her a good 
background for writing in this particu- 
lar field. Except for a new section 
“The Whole House” the 1948 edition 
of All About Modern Decorating is 
exactly like the 1942 edition. The new 
chapter headings are (1) How to Plan 
a House, (2) Lot, Plot and Garden, 
(3) Inside a Half Dozen Modern Homes, 
(4) Questions Friends May Ask. The 
Planning Data Docket is an addition 
that should help both home planner 
and architect in visualizing a home to 
meet individual needs. 

The emphasis throughout the book 
is upon the modern home both inside 
and out. The usual topics—color, line 
and form, main backgrounds, windows, 
furniture and arrangement and _acces- 
sories as they apply to modern decora- 
tion, are discussed. All of the illus- 
trations deal with modern furniture de- 
sign and fabrics. ‘There is no hint of 
the traditional furniture styles, ruffled 
curtains, elaborate window treatments 
or any decorative note that is not func- 
tional. 

The illustrations include 83 line 
drawings and 36 pages of well chosen 
photographs, several of which are in 
color. —Reviewed by Hazer T. Craic 

Contributing Editor to PHE 


Family Housing 


By Deane G. Carter and 
Keith H. Hinchcliff 

John Wiley & Sons, Inc., New York 

Price $3.00* Pp. 265 1949 

*College edition; professional edition $4.00. 

This book, prepared by men who 
have had a wide and successful experi- 
ence in teaching housing and house 
planning as related to family living, 
and in research, gives a sound and defi- 
nite basis for functional house plan- 
ning. Although planned primarily for 
students in housing courses, it also has 
value for the home owner. 

The subjects of public housing, aids 
for planning, plan patterns, room re- 
quirements, both general and _ personal- 
ized planning problems, remodeling, ur- 
ban versus rural housing, equipment, 


360 


protective and safety measures, struc- 
ture, materials, costs, financing, and the 
advantages and problems of ownership, 
are treated. Numerous illustrations are 
used as effective part of the subject 
matter. 

The purpose of the book is not to 
make draftsmen or finished house de- 
signers, but to give an awareness and 
understanding of the many and varied 
aspects of housing and house planning 
which every intelligent citizen needs. 
The approach is simple and direct and 
no words are wasted. It is a textbook 
which requires study to be appreciated. 


—Reviewed by HELEN McCuLLoucH 


Research Associate; Housing 
University of Illinoi« 


The Consumer Interest 


By Persia Campbell 
Harper & Brothers, New York 
Price $4.50 Pp. 660 1949 


Here is a book for today. The teacher 
and student who want to make a con- 
temporary approach to consumer eco- 
nomics will find The Consumer Interest 
invaluable. Using just enough historical 
background to give firm foundation to 
her material, Dr. Campbell has done a 
fine, well organized study of America’s 
economy from the consumer point of 
view. 

In the first section of her book, Dr. 
Campbell tackles the difficult definition 
of “the standard of living,” and by mul- 
tiple definition helps to clarify a much 
misunderstood subject. In this section 
she also analyzes the major factors which 
have affected our standard of living, par- 
ticularly spotlighting the American scene 
since the first World War. Depression, 
W.P.A., rationing, rent control and wage 
policies, income fluctuations, these and 
other much discussed issues of recent 
years are completely and soundly de- 
tailed. 

The second section of The Consumer 
Interest takes us into the market place 
where American families buy to satisfy 
needs for goods and services—food, hous- 
ing, medical care and insurance. Dr. 
Campbell presents the problems of 
choice, shopping for price advantage 
and quality and includes a thorough 
and sane chapter on “Cash or Credit.” 

In the third section of her book, the 
author outlines and dramatizes the 
forces which determine supply. She pic- 
tures the operation of retailers, sweep- 
ing changes in agricultural practice and 
production, the structure and operation 


of industry and the increasing part 
played by government control. A good 
practical chapter on international rela- 
tions and an evaluation of the consumer 
movement conclude this volume which 
should find its place on many reference 
shelves. The Consumer Interest has 
great interest;-not-alone for teachers and 
students of economics, consumer educa- 
tion and marketing, but for any individ- 
ual or business group concerned with 
that all-important American, the average 
consumer. 

—Reviewed by ROSANNE AMBERSON 


Consumer Education Consultant 


Nutrition and Diet in 
Health and Disease 


By James S. McLester 
W. B. Saunders Co., Philadelphia 
Price $9.00 Pp. 800 1949 Revised 


This book, now in its fifth edition, 
is a detailed and technical examination 
of all aspects of diet. The new edi- 
tion has been revised to conform to the 
latest thinking on vitamins, deficiency 
diseases and other fields in which there 
has been considerable advance in recent 
years. Because of its very technical 
treatment of diet as well as its high cost, 
this book will not be found in most 
high school libraries, but it should 
prove a valued text or reference book 
in many colleges. 


Child Growth and 
Development 


By Elizabeth B. Hurlock 
McGraw-Hill Book Co., New York 
Price $2.60 Pp. 374 1949 


The author’s goal of covering both 
behavior and physical care in one book 
results in a wide range of topics. These 
are good ones but dealt with sketchily 
and in sweeping generalities that are 
not always sound. ‘The author seems 
not to be aware of much current re- 
search in child care, child development, 
nutrition and guidance. It is disap- 
pointing to find so many warnings and 
negative aspects in the book when the 
audience is to be young people look- 
ing forward to marriage and parent- 
hood. Parenthood and marriage should 
be interesting and challenging and not 
frightening and forbidding. 

There are some misstatements, such 
as the number of twin births (p. 27). 
The material on habits and guidance 
is especially inadequate. It is a rare 

(Continued on page 424) 
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Canco testing kitchen in New York City 


oure in this picture, too 


Yes, here in Home Economics we're always 
working with you in mind . . . whether we are 
testing to advise packers on new things to put in 
cans, or ways to improve present products. . . or 
whether we are making up new recipes for labels 
... or testing consumer reactions to various canned 
products and recipes. 

Why? Because you are very important people. 
America’s dietary condition depends largely on 
you .. . for you teachers have over 20% of the 
total population as students! 


To help you keep America healthy and happy, 
Canco’s kitchen is constantly working to bring 
you a steady flow of educational literature, recipes, 
etc., and facts concerning one of the greatest labor- 
Saving conveniences in the American home— 
canned foods! 

Here are the booklets which Canco has pre- 
pared as a teaching aid for you. They are all FREE. 
Just fill in the coupon and mail it to us. 
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AMERICAN CAN COMPANY 
Home Economics Section, Dept. PR-9-49 
230 Park Avenue, New York 17, N. Y. 


Please send me FREE copies of .. . 
The Canned Foods Handbook 





———High School Manual on Commercially Canned Foods 





Appetizing Recipes from Canned Foods 
Kitchen Tested Recipes from Canned Foods 
Savory Recipes from Canned Foods 








Coffee Facts for Home Economics Teachers 





Large quantity Recipe Cards 





School haere 
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City ____ Zene — 
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Audio-Visual Teaching Aids 





T Drake University they have de- 
J cees that the best way to teach the 

se of audio-visual techniques is not 
to have a course in them. It was felt 
that besides adding extra hours to the 
student-teachers’ already crowded list of 
requirements, such a course causes stu- 
dents to regard audio-visual materials 
and their use as a highly specialized 
technique to be used in addition to reg- 
ular methods of teaching. 

To overcome these disadvantages, 
Drake has evolved a program whereby 
an audio-visual unit is incorporated in 
the required “core program” for ele- 
mentary teachers and then put to im- 
mediate practical use. While this pro- 
gram is not entirely new, J. J. McPher- 
son, supervisor of Drake’s audio-visual 
services, fee] that the completeness with 
which all parts of it are used to teach 
audio-visual techniques is unusual. His 
complete report of the program can be 
found in The Nation’s Schools, April, 
1949. 


Dance of the Zipper 

The techniques of zipper application 
are demonstrated in a new teaching film 
called Zip Zip Hooray. The movie, in 
full color, opens and closes with a bal- 
let by three young cheer leaders who, 
faced with the necessity of buying uni- 
forms on a limited budget, decide to 
make their own. In constructing the 
garments, they learn to apply three types 
of zippers—the skirt placket, the neck 
opening zipper and the dress placket. 
Zip Zip Hooray can be borrowed free 
or purchased from the Spool Cotton 
Company, 745 Fifth Avenue, New York 
City 22. 

Accompanying the movie is a 68 frame 
slidefilm which will enable sewing classes 
to observe zipper application in more 
detail. The slidefilm can be bought 
from Spool Cotton for $3.50. 


Catalog of Business Films 


Over a thousand business sponsored 
films, most of them on home furnish- 
ings, nutrition, money management, 
household equipment and other phases 
of home economics, are listed in a new 
catalog issued by the Committee on Con- 
sumer Relations in Advertising. The 
catalog describes the films and _ tells 
where each can be secured. A com- 
panion catalog, Business Sponsored Edu- 
cational Materials, lists all types of edu- 
cational aids other than motion pictures 
and strip films. These include wall 
charts, graphs, booklets, samples and 
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models. Both can be obtained from 
the Committee on Consumer Relations 
in Advertising, 420 Lexington Avenue, 
New York City. 


New Look in Projection 


The teacher who uses the new Col- 
loscope need not walk to the front of 
the room to point out items of interest 
in the slide being shown. This “rolling 
darkroom” permits her to operate the 
projector while standing right next to 
the screen. A second advantage is that 
it eliminates the necessity of installing 
special blackout curtains; ordinary win- 
dow shades are sufficient. Any projector 
can be used and 16 mm and 35 mm 
slides, movies or filmstrips can be shown. 
The manufacturer is the Wisconsin 
Sound Equipment Company, Inc., 628 
West North Avenue, Milwaukee 12, 
Wisconsin, 


Teen Age Movie Fans 


Over sixty-seven per cent of the stu- 
dents in junior and senior high schools 
go to at least one movie a week, ac- 
cording to Scholastic’s latest Institute 
of Student Opinion poll. 


Government Film List 


A new catalog of United States gov- 
ernment films is being offered by Castle 
Films, 1445 Park Avenue, New York 
City 29. The sections on home eco- 
nomics and first aid will be of special 
interest to homemaking teachers. 









A 


With the Colloscope, shown here, any 
classroom can be used as a projection 


room. See detailed description above. 





Films Worth Knowing About 
How We Get Our Gas 


Filmstrip. Black and white. Inquire 
at local gas company or The American 
Gas Association, 420 Lexington Avenue, 
New York 17, New York. 

This filmstrip describes in nontech- 
nical terms how natural and manufac- 
tured gas are produced and distributed 
to homes and factories. Captions are 
superimposed on frames. It is designed 
for fifth through ninth grade science and 
social studies, but could be used as back- 
ground information for housing and 
equipment courses. 


Cheese Family Album 


Sound, color. Produced by Kraft Foods. 
Available. from Modern Talking Pic- 
tures, 340 Third Avenue, New York 10, 
New York. 

The story of cheese through the ages, 
together with scenes in several modern 
plants, should be interesting to foods 
classes. Special background scenes were 
filmed in England, Wales, France, Switz- 
erland and Holland. 


Wool 


Filmstrip. 25 frames. British Informa- 
tion Services, 30 Rockefeller Plaza, New 
York 20, New York. Price $1.00. 
Details of manufacturing British wool 
textiles are described in this filmstrip. 


Family Life 
16mm. sound; Collaborator; Florence 
M. King, Assistant Professor of Home 
Economics, University of Illinois. Cost: 
$45 black and white; $90 color. 
Efficient organization and shared re- 
sponsibilities enable the family in this 
film to get the most from their time 
and money, and to have a happy family 
life. 


Finding the Right Job 

16mm. sound; Collaborator: John N. 
Given, Supervisor of Business Educa- 
tion, Los Angeles City Board of Edu- 
cation. Cost; $45 black and white; $90 
color. 

This film reviews job-lead sources, 
describes the crucial stages in job hunt- 
ing and sets up a process for weigh- 
ing a job in terms of future goals and 
what the company has to offer. 
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FRIGIDAIRE 


presents 


"GRANDMA GOES 


TO TOWN’ 


An interesting 
non-commercial Full-Color Movie 
Featuring Electric Cooking 





Supplement your teaching program 
with this new Frigidaire sound 


motion picture—rent-free! 


This entertaining new Frigidaire film shows what hap- 
pens when “Grandma” gets her first chance to ceok 
the modern way. Her experience brings out a wealth 
of practical information about cooking with electricity 
—and it is all so deftly tucked into an amusing story 
that it is readily absorbed by students. 


“Grandma Goes to Town” is an interesting visual 
presentation of the simplicity of electric cooking, de- 
signed to supplement your teaching program. 





It’s entertaining! The factual information in “Grandma 
Goes to Town” is woven into an amusing little story that 


It’s a full-color, sound motion picture Running time will hold the interest of your class from start to finish. 
i Principal characters are played by familiar stage and screen 


is 30 minutes. Film will fit any standard 16 mm. sound personalities. 
motion picture projector. There are only a limited 











number of prints available—so it is advisable to get tte fe) 
your reservation in early! 
y a “ 
Remember, it’s free! There is no rental charge for ry o 
“Grandma Goes to Town.” You pay only for trans- - = 
portation. Mail your request for this topnotch teaching 
aid, today! Give choice of two dates, estimated size = = 
and type of audience. Allow at least 2 or 3 weeks for - ed 
delivery. ote - 
ae hai 
= co 
ORDER NEW FRIGIDAIRE MOVIE NOW! o- - 
sas ahd 
GENERAL MOTORS CORPORATION NAME 
precedes r= ty ia It’s authoritative! The lessons “‘Grandma’”’ learns are, in 
1775 Broadway — nals TITLE __ reality, the latest electric cooking methods developed by 
405 Montgomery $i, San Franciece, Cail, the Frigidaire Home Economics Department. Miss Verna L. 
SCHOOL OR Miller, Director of the Department, was technical advisor 


CO Please send me the new Frigidaire movie BUSINESS FIRM 
on electric cooking, “Grandma Goes to 
Town." | would like to show it: Date 


for the film. 





eee 


(Ist choice. ) z : 
— -~—__ FRIGIDAIRE ww 


OO Please send information on Frigidaire's 
"SCHOOL PLAN." STATE 


ms Home Appliances 
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he Bulletin 


Board 





HE drama department at the Ana- 

heim High School in California uses 

a bulletin board to relate its teach- 
ing to the outside interests of students. 
A favorite feature is pictures from the 
best recent movies, accompanied by cri- 
ticisms of each. Students from the whole 
school are invited to come look at the 
drama department bulletin board, Mrs. 
A. D. Glasier, head of the department, 
reports in the April 1949 Sierra Educa- 
tional News. 

Since homemaking is so closely con- 
nected with the life of every student, it, 
too, might be made more meaningful 
to the whole student body through this 
visual device. Subjects such as family re- 
lations, nutrition and the purchase and 
care of clothing are of general interest. 
A corridor bulletin board could be used 
for these displays or you could let it be 
known, as Mrs. Glasier did, that your 
department is open to interested stu- 
dents at all times. 


Buttons and Tacks 


You have always known that thumb 
tacks were a good accessory to have on 
hand for bulletin boards, but have you 
ever thought of lettering with them? 
Small thumb tacks on a background of 
contrasting color will give a novel effect. 
Buttons can be used to make letters, 
too. Try tacking them on with colored 
thumb tacks. A strip of colored paper 
under the line of printing will make the 
letters stand out. Mix the colors of but- 
tons or match them, depending on the 
effect you want. If you or some of your 
students are clever, you can make at- 
tractive designs or interesting little fig- 
ures with buttons and tacks. 


Family Relations Quiz 

The picture, clipped from a maga- 
zine, shows a teen age girl with her two 
younger sisters. Underneath, this ex- 
planation is typed: “May’s parents are 
visiting friends in the next town today. 
May had planned to go to a football 
game and she was very upset when her 
mother asked her to watch the children 
instead. What can May and her parents 
do to keep this situation from occur- 
ing again?” 

Why not post a series of pictures like 
this to use as a basis of discussions in 
family relations courses? They 
should stimulate much extra-curricular 
discussion so that the girls will have 
their ideas and questions already for- 
mulated when they come to class. If 


your 
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you do not plan class discussions, try a 
quiz type approach. Three possible so- 
lutions to each problem could be listed 
under the picture and a key to the best 
answers posted in a lower corner of 
the bulletin board. 

This would enable you to bring prob- 
lems in human relationships to the at- 
tention of girls who are taking courses 
in cooking and sewing as well as those 
in family relations classes. 





Themes for September 
Welcome back to school 

2. What to bring in your sewing 
kit 

Location of equipment in the 
foods laboratory 

How to choose a becoming 
pattern 

Fashions for fall 
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Idea of the Month 


This month, we begin a series of bul- 
letin boards designed to help you use 
this teaching aid better. The theme of 
this one is “Where to Find It,” and its 
purpose is to acquaint your students— 
especially the new ones—with where to 
look for information on home econom- 
ics in your community. This drawing 
shows four sources—the city library, the 
school library, the department book 
shelf and the home ec file, but the plan 
could easily be adapted to any arrange- 
ment. 

Typed on the papers underneath each 
source is a list of all the material that 
can be found there, plus its exact loca- 
tion. (Example: Cook books—The bot- 


tom shelf under the Market Street win- 
dow.) In assembling this material, you 
may come across a number of references 
you did not know about. If the free 
teaching aids you have assembled over a 
period of years are not organized and 
filed, this would be a good time to get 
them into order so they can be of more 
use to you and your classes. Check 
through, throw away what is outdated 
and send for new material to fill in the 
gaps.* Consult the librarian about books 
and references in the city and school 
libraries. 





*Turn to pages 428 through 484 for PHE’s 
annual listing of commercially prepared free 
and inexpensive teaching aids. 
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Faust for Sean 








This bulletin board is simple to assemble. The lettering is done with cutout letters 
mounted on contrasting construction paper. The library, file cabinet, etc., can be 
represented by silhouettes cut from more construction paper. Colored ribbons 
lead from the center circle to the source lists and everything is put on with thumb 


tacks. 


The bookends support supplementary reading on the lighter side 
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NUTRITIVE VALUES OF 


The nutritive value of compound foods—such as 
soups, bread, and ice cream—is no better or worse 
than the component foods which go into their 
making. Similarly, many candies, which are also 
compound foods, supply more than just caloric 
food energy. Such candies contain, in addition to 
carbohydrates, such valuable foods as milk, cream, 
butter, eggs, nuts and peanuts. To the extent and 
proportion these foods are present, candies supply 
to the diet such valuable nutritional essentials as 
protein, B complex vitamins, and important 
minerals. 

Candy also makes another valuable contribution 


to the diet—one which cannot be measured in 
terms of quantities or amounts. Candy makes a 
worth-while contribution to the joy of living, to a 
sense of satisfaction which is unique. For this 
reason, the child, the teen-ager, the worker, and 
the housewife—all appreciate a piece or two of 
candy as the finishing touch of the midday or 
evening meal. 

FREE TO TEACHERS: Two big four-color wall posters: 
(1) The Foods Candies Are Made Of, (2) Principal Nutrient 
Content of Foods Rich in Energy Value; also, for students, 
4-page graphic colorful Student Folder, ‘Candy and Other 
Energy Foods’”’ (notebook size), reproducing large charts 
listed above. Use coupon in the coupon service section. 


COUNCIL ON CANDY OF THE NATIONAL CONFECTIONERS’ ASSOCIATION 
Headquarters: One North La Salle Street, Chicago 2, Illinois 


...an organization devoted to the dissemination of authoritative information about candy. 
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All candies supply high caloric value in 
small bulk. 





Candies are of high satiety value; eaten 
after a meal, they contribute to the sense 
of satisfaction and well-being the meal 
should bring; eaten in moderation between 
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The food energy supplied by candy (as 
carbohydrate) requires the least digestive 
effort to become available. 


The candies in the manufacture of which 
milk, butter, eggs, fruits, nuts, or peanuts 
are used, to this extent provide he bio- 
logically adequate proteins and fats rich 
in the valuable unsaturated fatty acids — 
. . + present appreciable amounts of the 
important minerals, calcium, phosphorus, 
iron— 
... and contribute the thiamine, riboflavin, 
and niacin contained in these ingredients. 


5) 
© 


meals, they stave off fatigue, without 
affecting the appetite for the next meal. 


Candy is more than a mere source of 
nutriment . . . it is a morale builder, a 
contribution to the joy of living. 


Candy is unique among foods in that it 
shows sdubede less tendency to undergo 
spoilage—chemical or bacterial— which 
might endanger life and health. 


Accepted for Advertising in the 
Publications of the American Medical Association 
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10 Ways Home Economies Teachers 


with you about good human relations. For you and 

I, and as many others as possible, need to improve 
human relations as quickly as we can. Unless we do 
just that, our jittery civilization may not survive. Science 
has brought the world of matter well under control. 
But the art of getting people to live and work together 
happily still lags. Until our human relations catch up 
with the invention of the atom bomb, we are poised 
on the edge of a perilous brink. 

Of the many groups of teachers, none has a better 
opportunity to show leadership in the field of human 
relations than the home economics teacher. Your sub- 
ject lends itself particularly well to the improvement 
of human relations. You deal with the home, the place 
where our human relations pattern first takes shape. 
And the home, we believe, is the best place to launch 
a sustained program of better human relations. Our 
studies come to this conclusion: happy adults were 
reared in happy homes. 

You can help improve human relations in many ways. 
But I should like to limit our discussion to ten of them. 
Let’s be as specific as possible. I should like to use the 
imperative, if I may. 


} AM very happy to have this privilege of chatting 


1. Encourage the establishment of marital rela- 
tions courses in your school. ‘This fall approximate- 
ly 500,000 girls will take husbands unto themselves. By 
the time the first snows fly about a third of them will 
have doubts that they took the right step. From then 
on, a third of them will separate or divorce. The broken 
home is the great problem of human relations in our 
time. And as Dr. and Mrs. E. R. Mowrer have discov- 
ered at the University of Chicago, poor homemaking is 
high on the list of causes for divorce. According to 
projective statistics, divorce is headed for further in- 
creases. 

Last year almost 2,000 instructors in 550 colleges gave 
657 courses on marriage and parenthood. That’s fine. 
But here’s the rub: college graduates have always had 
a very low divorce rate. Apparently, we’re teaching 
angels how to be good. Some years ago Rita Halle con- 
ducted a survey and discovered the divorce rate of col- 
lege graduates is only from one-eighth to one-twentieth 
of the divorce rate in the states where the alma maters 
were located. You see what I am driving at. We need 
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to give the courses to those who are more divorce-prone, 
those who do not go to college. We need marriage 
relations courses in the high schools, and the home 
economics department is a good place to offer them. 


2. Support your colleagues who are working to 
make the high school curriculum more useful to 
daily living. [ake courses in speech as an example. 
The right kind of speech training in high school helps 
human relations a lot. Formal public speaking is all 
right, particularly for leaders. But the great majority of 
high school graduates seldom if ever are called upon 
to give formal speeches from a rostrum. How many 
of us are ever called upon to participate in a formal 
debate? However, every day of our students’ lives, now 
and until they die, they participate in conversation, 
they use the telephone, they take part in interviews, etc. 
These are the things that should be emphasized in high 
school speech courses because they have direct bearing 
on good human relations. 

Or take the important subject of mental hygiene. 
This is the kind of course that needs your active support 
also. The psychologists tell us that the terrific number 
of nervous breakdowns among adults each year could 
be substantially reduced through early training in 
healthful thought-patterns and attitudes. In your faculty 
and committee meetings, lend your support to those 
who believe in dedicating education to better human 
relations through offering really useful courses in the 
high schools. 


3. Make friends of your students and encour- 
age them to share their personal problems with you. 
You are teaching adolescents, who are neither children 
nor adults, but they have the problems of both. Not 
long ago an expensively dressed girl of 18 came to see 
me. She was evidently embarrassed and she said, “I 
don’t know how to begin.” “Why don’t you put your 
problem in a blunt question?” I suggested, and she said, 
“How far should I let my boy friend go when he kisses 
me good night?” 

I thanked her for her confidence, assured her that I 
thought it was a very important question, would try to 
help answer it, and asked why she hadn’t taken it up 
with her mother. “Oh, I wouldn’t think of asking a 
question like that of my mother!” “Haven't you a favor- 
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Can Promote Good Human Relations 


ite teacher you could approach?” “No,” she said, 


“they're all too busy.” 

Yes, they are busy, young woman. But I’m sure if 
you were to approach one of them, she would be glad 
to talk over the matter with you. 

You and I as teachers must never forget that when 
we chose teaching as a career, we did so expecting to 
give a great deal of time to people—young people. If 
every teacher of home economics were to say to her 
classes, “You know, I want you to feel free to come in 
to see me whenever you'd like to talk about something. 
You’re busy and I’m busy, but we ought to save a few 
hours every week to help each other. I’ll always be in 
my office on Tuesday afternoon., Come in and let’s get 
better acquainted .. .” My, what a fine contribution 
that would be! As a teacher, remember you are a sur- 
rogate mother. And that means a heavy but rewarding 
responsibility. 

4. Improve your own personality. The grand 
thing about the human personality is that it can always 
be improved. None of us ever reaches the perfect state. 
Yet as leaders of young people, we, more than any other 
group, need to work hard to better our appearance, 


By James Bender, Ph.D. 


Readers of Practical will remember Dr. Bender 
for his “How to Get Along With Others” 
column, which appeared in this magazine for 
several years. Dr. Bender is director of the 
National Institute for Human Relations, which 
he founded in 1943. The work of the Insti- 
tute is about equally divided between counsel- 
ing individuals and business organizations. It 
does psychological testing and personality de- 
velopment work as well as training executive 
personnel. Before founding the Institute, Dr. 
Bender worked with speech disorders, taught 
in several colleges and did mental hygiene 
work in two hospitals. In the past five years, 
he has had more than 350 articles published, 
and is now working on his fifteenth book. Dr. 
Bender’s latest book, How To Talk Well, was 
published by Whittlesey House last April 
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voice, facial expression, temperament and the countless 
other traits that go to make up the impressions we 
create on others. If your school has a voice recording 
machine, why not make use of it occasionally? As you 
know, we can’t hear ourselves as others hear us without 
the aid of a reliable recording. Once we do, we're likely 
to improve our diction, intonation and pronunciation. 
Every time you take special pains to look charming be- 
fore a class you are setting a pattern of loveliness for 
girls to follow. When your manners are gracious you 
are making an untold contribution to some girls who 
may not have that experience at home. You will influ- 
ence them to be more gracious wives, mothers and co- 
workers. 

5. Offer your services to local radio and tele- 
vision stations, If you compare radio programs today 
with those of ten years ago, you will find a considerable 
increase in the time devoted to educational features. 
Some of these are sponsored programs; many of them 
are sustained by the station. Those that deal with the 
home have a strong appeal. Everywhere men and wom- 
en are more home-conscious than they have been for 


(Continued on page 414) 
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Consumer Education 


oo =’ Philosophy of Values 
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underlying the structure of our wants 
reaching back into the customs of our 
social and national groupings, into our 


By Persia Campbell 


Professor of Economics 
Queens College of the City of New York 








Cost and quality are not the only bases of choice in consumer buying, as 
Persia Campbell points out in this thought-provoking article. Dr. Camp- 
bell, who is vice-chairman and accredited U.N. observer for the National 
Organization of Consumers, has just completed her fourth book on eco- 
nomics. It is called The Consumer Interest and is reviewed on page 360 


DUCATION for what and _ for 

whom and under what circum- 

stances? We shall leave to the ex- 
perts in education such questions as at 
what age level, or in what curriculum 
framework, consumer education should 
be taught, and confine ourselves to thé 
broad scope of subject matter to be 
handled. As with any other subject, 
consumer education ramifies out into 
the broad reaches of human knowledge, 
aspiration and _ satisfaction. For prac- 
tical reasons, we shall speak here only 
of some of its more immediate aspects, 
but without putting any fence around 
them. 

Consumer education has to do pri- 
marily with the satisfactions derived 
from the use of goods and services ob- 
tained through the expenditure of 
time, energy and resources of various 
kinds, including human knowledge and 
initiative. Some of these goods are used 
up at one sitting, as at the dinner- 
table or the theatre, and others are 
slowly consumed, as with clothing or 
housing. The kind and quality and 
number of these goods and our atti- 
tudes toward them will affect the de- 
gree of well-being and enjoyment we 
get from their use. Do we get what we 
want and want what we get? 

Before going on to discuss that ques- 
tion, let us remind ourselves that in 
our type of urbanized, industrialized 
economy we get the major part of our 
consumer goods through a kind of dou- 
ble exchange: first we produce things 
for other people and get paid for it; 
then we take the money and exchange 
it at the market for goods and services 
or pay it to the government in taxes 
and get services from the government. 
A further complication in this process 
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is that the value of money, which we 
use as a medium of exchange, may itself 
change. 

Most of our goods and services we 
get from the commercial market; others 
from the government—education, parks, 
garbage collection and so on—for which 
an individual family may not pay, or 
at least not the full cost. There are 
more goods and services which we pro- 
duce ourselves in the home. We should 
not underrate the importance of the 
home production, preparing and cook- 
ing food, making and mending gar- 
ments, sweeping and fixing and caring 
for consumer capital goods and so on, 
and even more important, providing 
the framework of the home, the aesthe- 
tic setting in which so large a part of 
consumption takes place and which in 
itself affects the degree of enjoyment 
derived from such consumption. One 
part of consumer education is to make 
us aware of all the resources available 
to us and then to help us select among 
them, taking into consideration the lim- 
its of time and energy and buying pow- 
er, so that we can get maximum en- 
joyment. 

By what criteria shall we make our 
choice? Do we know what will give us 
greatest satisfaction? Do we want what 
we “need”? And what do we, individu- 
ally, need most for the pleasure that 
can come from the use of material 
things and personal services? The boy 
at the candy counter wants his candy 
whether it is “good for him” or not. 
The experts have been telling us for 
some time what foods we need, having 
in mind not only.,our physical and 
mental but also em@tional health; but 
we do not always want what they urge 
us to have. There are complex factors 


ideas of status and what it takes to get 
social prestige, into our individually 
acquired habits; and there is the over- 
riding consideration that we can only 
obtain so much. 

Supposing we were to examine all our 
consumption resources acquired during 
any one week whether from the market, 
the government or our own or our fam- 
ily’s exertions in home production and 
ask ourselves if this sum total is the 
best that we could have accumulated. 
Would we have enjoyed ourselves more 
if we had accumulated a different pile 
or if we had accumulated less in order 
to have more leisure to enjoy what we 
already had, or free our energies for the 
non-material pursuits which promise us 
a fulfilment of ourselves as human be- 
ings? At the core of consumer educa- 
tion is a philosophy of values. 

It is helpful, at this point, to distin- 
guish among different meanings given 
to “standard of living”; some use it to 
mean the goods and services that people 
actually have for consumption; others 
use it to mean what they would like to 
have or think they ought to have, or 
what is necessary to satisfy them; others, 
in the sense of what scientists or ex- 
perts think that people need to achieve 
certain objectives as, for instance, good 
health, or an “adequate” level of hous- 
ing. Maybe the experts at times are too 
rigid or limited in their criteria as to 
what is good for us, but it is important 
to consider how much or how little vari- 
ance there is among what we have, what 
we would like to have and what the 
experts think we ought to have, if we 
are considering how to maximize our 
material statisfactions. Can we bring a 
rational point of view to bear, in the 
tolerant atmosphere of the class room, 
on the “quality of our wanting” and, by 
so doing, increase our enjoyment? 

We have to recognize that much, if 
not most, of our consumption and ex- 
penditures for consumption, is on a 
family basis. The whole family has to 
be brought into consultation on the 


(Concluded on page 406) 
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Home Economics Teaching? 
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By Louis Raths and Henrietta Fleck 


S is net true that much too often 

teaching is estimated solely on the 

basis of good or unworthy perform- 
ance? Has enough consideration been 
given to finding out what teaching it- 
self is, aside from its quality? 

When you get into a home economics 
classroom, are you able to establish in 
your own mind whether or not teach- 
ing is going on? If it is, how do you 
identify it: if not, how do you deter- 
mine that it is not? It must be possible 
to establish some basis by which you 
can be certain of the presence or ab- 
sence of teaching operations. 

Suppose. for purposes of exploration, 
that we examine some of the important 
operations that may be used to iden- 
tify teaching. Of primary importance 
are the clarifying operations. This takes 
place when a teacher helps students to 
see more clearly what they prize or 
cherish about personal and family life. 
For example, do the students of aggiven 
group value palatial home surround- 
ings, expensive clothes, efficient, happy 
home management, or contacts with up- 
per class families? What do they dis- 
like? Do they avoid eating certain nu- 
tritious foods? Do they dislike made- 
over garments? Is comparative market- 
ing distasteful? 

Teaching goes on when students are 
helped to clarify what they believe. 
Pertinent examples are: Should the 
father head the family? Should the 
mother establish the hour to return 
home after a date? Is a diamond ring 
essential to an engagement? Should one 
marry into a family of another religion? 

The worries and problems which cum- 
ber the students in a home economics 
program claim the privilege of identifi- 
cation. Is social acceptance a major 
concern? Is personal appearance a wor- 
ry? Is earning spending money a heavy 
weight? Or, is there friction within the 
family circle? — 

Teaching also involves -the clarifica- 
tion of what students plan, think and 
do. What interests are manifest in ex- 
tra-curricular activities? Are any com- 
munity responsibilities accepted? What 
is the pattern of daily living? Is plan- 
ning evident? With how much insight 
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This is the first of five articles on home economics teaching which grew out of a 
series of talks given by Dr. Fleck last winter. In both the talks and these articles, 
Dr. Raths, who is director of research in education at New York University, 
has formulated the educational theories and Dr. Fleck, who is chairman of the 
department of home economics at the same school, has adapted them to our field 


and force are these problems attacked? 

Secondly, we have the so-called “‘show- 
how” operations. When home econom- 
ics students are shown how to plan a 
budget, to remove stains or to test fab- 
rics; how under competent supervision 
to make a dress for a school party, how 
to prepare a meal for a sick person, or 
how to take care of small children; or 
by practice develop appropriate home- 
making skills, it can be said that there 
is home economics teaching. 

Security-giving operations are a third 
important procedure. “In home econom- 
ics particularly the process of learning 
involves such a large amount of chal- 
lenge that in order to facilitate learn- 
ing, teachers must carry on operations 
which stimulate feelings of security in 
students. The sense of personal free- 
dom should never be absent in the 
student, the realization that he is free 
to learn, but, also, free to change. An 
easy, informal atmosphere will tend to 
promote this sense of freedom and se- 
curity. Learning becomes a_ casualty 
when students are burdened with anx- 
iety. It is therefore particularly im- 
portant for the home economics teacher 
to reflect freedom in her own well-ad- 
justed personality. 

Culturally unifying operations are 
those which strive to promote sharing 
and understanding among students who 
come from various backgrounds. A 
home economics teacher may encounter 
students who differ as to home, religion, 
race, nationality, philosophy, economic 
status, social status, experiences, values 
and the like. Although individual dif- 
ferences are prized, the plan to achieve 
a greater degree of unity is realized 
through group interaction, working and 
playing together. When there are oper- 
ations which examine the family tra- 
ditions, or appraise the impact of re- 
ligion on the family, when the values 


of home life of various nationalities 
are looked at, and the contributions 
which the different groups make by 
working together, we can say that teach 
ing is going on. 

Teachers in home take 
pride in working in close association 
with their communities. Enriching com 
munity living operations should there- 
fore be included in this exploration of 
the meaning of teaching. Community 
problems which are related to personal 
and family living might well become 
an integral part of classroom teaching. 
For example, such pertinent factors as 
the infant mortality rate in the com 
munity and its causes, the divorce ratio 
or the facilities available for family 
recreation are subjects that the home 
economics teacher can well afford to 
examine and discuss with her students. 

Another category has similar connota- 
tions: in the community, how are the 
essentials—food, shelter and clothing— 
provided? Are some families discrimin- 
ated against? Are the people able to 
work together cooperatively on com- 
munity problems? Enriching commun 
ity living involves the carrying forward 
of operations which tend to solve com- 
munity problems and improve com- 
munity conditions. 

Finally, teaching takes place when 
there are active operations which de 
tect the reasons for “non-learning” and 
the remedy. Observable behavior with 
such symptoms as inattention, indif 
ference, lack of responsibility and the 
like on the part of home economics 
students is the result of certain causes. 
These causes may be ill health, emo- 
tional upsets, frustrations, inhibitions, 
lack of experience and others. And 
these causes are often interrelated. 
Teachers do well to identify these 
causes and to deal with them in such a 

(Concluded on page 421) 
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Many home demonstration agents do work which brings them close to nature and 
their hobbies often reflect the same taste. Here Sadie Hatfield, landscape gar- 
dening specialist, examines a shrub with Emily Ritter, Brazos County agent 


lap?” The question stopped the 

home demonstration agent for a mo- 
ment. Finally she said, “It could grow 
into one.” 

Like Miss Dunlap, many home 
demonstration agents in Texas are creat- 
ing useful hobbies from their profes- 
sional and business activities. In some 
instances their hobbies are growing into 
professions and business for them. 

It has been interesting to watch the 
hobbies of friends in the extension serv- 
ice grow into meaningful experiences. 
Of course, one wonders occasionally if 
it is not easy to abuse hobbies and let 
them become too time consuming. I 
had this in mind when I made a recent 
tour of the state and observed the hob- 
bies of various home demonstration 
agents. 

Several of them are beginning to use 
their 35 mm cameras for colored slides 
of demonstrations to show in their work. 
They carry along their little projection 
boxes and in a few minutes are ready 
to show Mrs. Jones just how Mrs. 
Smith landscaped her yard, upholstered 
the living room couch or made half- 
shelves in the kitchen cabinet. 

They also make collections of the 
slides to show on varied subjects from 
housing to home demonstration clubs or 
civic organizations. 

Helen Dunlap of Brownfield in Terry 
County, catches the beauty of plant life 
in her colored slides. She says, “The 
colors in nature are so wonderful that 
words do not adequately describe their 


| photography your hobby, Miss Dun 
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Unlike most amateur photographers, 
home demonstration agents who take up 
photography find it helps them in their 
work. For example, Gayle Roberts uses 
her colored slides to teach housing. 
Helen Dunlap brings her own screen 
and projector to her landscaping course 
and shows the beautiful pictures of 
plant life which she makes her hobby 


Hobbies— 


beauty. I wanted to take a college 
course in botany, but home economics 
does not offer much opportunity for 
electives—and the time for a laboratory 
course is almost prohibitive. I knew 
from the time I was in grade school 
that I wanted to be a home economist, 
yet I wanted some botany, too.” 

She learned to bud and grow budding 
stock successfully in the orchard work 
with home demonstration club women. 
That was plant life, although “it may 
seem far away from flowers.” Her love 
for them kept her interested in learning 
more and finally the opportunity came 
for a summer course in taxonomy. 

She still brings plants gathered on 
her trips through the country to her 
botany professor to identify. “Some- 
times, I only get the scientific names, 
as some do not have common names.” 

In order to share the beauty she saw 
in flowers, she wanted some way to 
show her findings. The visual aids 
specialist, Jack Sloan of the Extension 
Servéce of Texas A & M College, helped 
her learn to operate a camera with a 
close-up attachment. Now she gets 
the beauty of the flowers at close range 
in their natural color. 

“With my own screen and projector, 
I bring summer to the people in the 
winter. ‘Through it they are learning 
about plants and are beginning to ap- 
preciate them,” she says. This is also an 
aid to the landscape training she gives 
home demonstration club leaders. Soon 
she will use a flashlight attachment to 
take interior views of home improve- 
ment, girls’ 4-H poultry demonstrations 
and special organization activities. 

“This work with flowers gave the 
background for the nature study at the 
district 4-H camp for the girls last sum- 
mer,” Miss Dunlap concludes as she 
folds up the camera, screen and pro- 
jector until another chance comes along 
to show her hobby. 

Gayle Roberts, Tarrant County 
home demonstration agent in Fort 
Worth, uses colored slides to teach 
housing. She learned how to use slides 
effectively in home improvement demon- 
strations at a summer course at Cornell. 
From this new interest is growing a 
hobby of taking pictures of children. 
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Of Texas Home Demonstration Agents By Frances Arnold 


Assistant Editor, Extension Service 
Texas A & M College, College Station 


Other home economists are develop- 
ing interests that will live with them 
through the years. Mrs. Minna Perry, 
home demonstration agent in Carthage 
is making her own set of pottery. A 
course in ceramics during a post-grad- 
uate year of study gave her the start 
in making the original pieces and plas- 
ter molds. She is having difficulty con- 
tinuing the construction work for lack 
of space to work. She says, “As you 
know it is too messy to work in your 
room. I guess that I would have to say 
that I abuse my hobby by not using it— 
due to lack of time and space.” 

Maurine Hearn, state home demon- 
stration agent in Texas, makes grow- 
ing plants a hobby. “My calladium is 
as pretty as those in the florist window,” 
she told me as she displayed the different 
varieties grown in her own apartment. 

History of Texas and women in the 
State is a hobby with Kate Adele Hill, 
district agent for the Extension Serv- 
ice. For years she has added books 
about Texas and Texans to the shelves 
in her living room and enjoys living 


with them. A few of them are her own 
writing. She is carrying this same in- 
terest in Texas people to the people 
living on the plains of West Texas 
through a radio program over Station 
KSEL in Lubbock. 

The interest that she has in people 
could be Helen Swift’s hobby. She is 
retiring from the position of sociolo- 
gist in rural women’s organizations with 
this hobby. Stimulating and building- 
up interest in everyone she meets has 
made her life rich with friendships and 
happy thinking. She delights in con- 
versations that last longer than “two 
or three sentences each,” and is able 
to think along with people to help 
them sustain a thought long enough 
to carry on such a conversation. 

The clothing specialists, Mary Routh 
and Nena Roberson live close to their 
hobbies. They teach tailoring, chil- 
dren’s clothing and construction work 
in clothing for home demonstration 
club women and 4-H club girls in Texas 
and demonstrate their ability as well as 
model their results. They live their 





Clothing is the hobby of Mary Rattan, who is shown above passing her knowl- 
edge along to two 4-H Club members. Like many home economists, she has 
chosen a hobby which is satisfying, useful and easy to share with others 


SEPTEMBER, 1949 








AT ae 


Radio appeals to those who are inter- 
ested in writing and in people. Above is 
Lanell Camp,formerly home demon- 
stration agent in Dallas County. Kate 
Adele Hill, whose hobby is Texan his- 
tory, tells her neighbors about it on 
a program over Station KSEL, Lubbock 


profession which to them is a hobby. 

Rosella Cook, district agent in East 
Texas enjoys making leather gloves, 
a craft she learned as a home demon- 
stration agent. She is helping others 
to learn the process, is making gloves 
as gifts and is finding a useful hobby 
of making something with her hands. 

Recreation might be a hobby to Dor- 
othy Brightwell, for that is her work 
as specialist for the Extension Service. 
But Dorothy finds that music does for 
her what she thinks hobbies should 
do for all people. She thinks of hob- 
bies as “builder-uppers” and questions 
them as a part of a job or profession. 
There is danger of earning money from 
hobbies in that the intrinsic value may 
be taken away, she feels. She recalls 
friends who started photography as a 
pleasant evening of fun and who now 
spend all their time doing this hobby 
to the exclusion of other people, ob- 
jects and activities. Here is the danger 
she sees in living too close to one’s 
hobby. 

There are uses and abuses of hobbies. 
Home economists in Texas are develop- 
ing their hobbies from their professional 
work and many are developing pro- 
fessional work from their hobbies. So 
the question remains unanswered—do 
we use or abuse our hobbies? 


371 











AHEA Highlights 


—Excerpts from some of the talks given 
at the annual meeting in San Francisco 


OME economists who attended the 

fortieth anniversary meeting of the 

American Home Economics Asso- 
ciation in San Francisco will not soon 
forget the warm hospitality of the Gold- 
en Gate City. Approximately twenty- 
two hundred members assembled for 
the meetings, June twenty-eight to July 
first. Extension specialists and home 
economists in business arrived several 
days earlier to attend their pre-con- 
vention sessions. 

The general theme of the meeting, 
Advancing the Frontiers of Home Eco- 
nomics, was chosen in recognition of 
the Centennial of the California Gold 
Rush and of the rapid advances being 
made in all phases of home and family 
living. Nationally known speakers de- 
veloped this theme in all general ses- 
sions and specific advances in home eco- 
nomics were discussed in the depart- 
mental meetings. Here follow some ol 
the highlights. 


Keynote Address 


“Home economists can be the spear- 
head of a relentless attack on the prob- 
lems of juvenile delinquency, neurotic 
behavior, divorces and broken homes,” 
Dr. C. B. Hutchison, vice-president of 
the University of California, told the 
opening session. In the keynote ad- 
dress, Home Economics Education for 
Living, Dr. Hutchison predicted that 
home economics could take a place of 
leadership for improved living if “in 
advancing its frontiers tomorrow, home 
economics teaches more and more peo- 
ple a better understanding of how to 
get the most out of their homes and 
families, and if it strives continually to 
increase the store of knowledge of how 
to improve home and family living 
through expanded and more intensive 
research efforts in home economics. 

“If the frontiers of home economics 
are to continue to advance in the most 
effective and swiftest manner, every ac- 
tivity in the field must be continually 
evaluated in terms of its contribution 
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to improving home and family life in 
an ever changing world,” Dr. Hutchi- 
son pointed out. 

“Science has shown us with tragic 
clearness how we can all die together, 
but it has yet to show us how we can 
all live together. Perhaps “education 
for living’? has more to offer us in this 
dilemma than we suspect. 

“No other field of education has 
greater possibilities for genuine human 
service. Home economics is not only 
concerned with the efficiency and happi- 
ness of young women as homemakers; 
it is concerned with the continuous well- 
being of that bzesic human institution 
which we call the family. Home eco- 
nomics has a primary and transcendent 
responsibility in the world of tomor- 
row.” 

Dr. Hutchison further pointed out 
that “the stability of the family affects 
our whole social structure. Probably 
nothing affects the life of the individual 
more than does his own family adjust- 
ment. Studies show that homes and 
families exert more influence on chil- 
dren than do any other institutions, 
well up through their college years. 


“The most systematic approach to 
family living, I am convinced, is being 
made through the home economics field 
of education. Home economics has de- 
veloped as a result of real interest in 
the improvement of home and family 
living and its primary purpose is to 
contribute to those ends. It had_ its 
origin in a growing awareness that the 
integrity of family life was under seri- 
ous threat, as society became more and 
more industrialized, and fundamentally 
that concern has been a _ controlling 
factor in its development. Its ultimate 
goal in all phases is to increase the 
modicum of health, happiness, whole- 
someness, effectiveness and charm in 
the homes of people.” 


Frontiers of 1949 


In her address on AHEA-—Its Do- 
mains and Frontiers, Marie Dye, presi- 
dent of the Association, told members 
that the frontiers of 1949 for home 
economics lie chiefly in the production 
of more and better-trained personnel 
and in research. “There is a need,” she 
said, “for expanding the frontiers of 
knowledge in home economics through 
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New Officers of AHEA 


Florence Fallgatter, professor and 
head of the Home Economics Educa- 
tion Department of Iowa State College, 
Ames, was elected to the office of presi- 
dent-elect of the American Home Eco- 
nomics Association. Miss Fallgatter will 
hold the office of president-elect until 
the annual meeting in 1950 at which 
time she will succeed the present head 
of the Association, Dean Marie Dye of 
Michigan State College, for a two-year 
term as president. 

Olga P. Brucher, dean of the School 
of Home Economics at Rhode Island 


-State College, Kingston, was elected one 


of the three vice-presidents. Ruth 
Bonde, professor and chairman of the 
Home Economics Department, North- 
western University in Evanston, Illinois, 
is the newly elected recording secretary. 

Members chosen to serve on the nom- 
inating committee for 1949-50 are: 
Katherine L. Baker, Medford, Massa- 
chusetts; Ethelwyn Dodson, Berkeley 
California; Clara Gebhard Snyder, Chi- 
cago, Illinois; Mary Rokahr, Washing- 
ton, D. C.; and E. Neige Todhunter, 
University of Alabama. 

Next year the annual meeting will 
be held in Boston, Massachusetts. 
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tundamental research. ‘he research ac- 
partment of the Association has been 
promoting research through programs 
at the annual meetings, the publication 
of research in the Journal of Home 
Economics and a study of the supply 
of research workers. The legislative com- 
mittee of the Association has supported 
legislation for financing of research. 
The opportunity is here for the Asso- 
ciation to stimulate research in the less 
well developed fields.” 

Dr. Dye closed with a reminder that 
“Our field of home economics is not 
just a professional area in which to earn 
a living, for it offers to each of us a 
challenge to help improve the quality 
of living. 

“Are we continuously aware that what 
is most important is not only the knowl- 
edge and skills of our profession in 
themselves, but rather what is happen- 
ing to the people with whom we work, 
to the members within families as a re- 
sult of such knowledge and skills? 


“Let us check our activities against 
the objectives of the AHEA: ‘To the de- 
velopment and promotion of standards 
of home and family life that will best 
further individual and social welfare.” 


Interpreting New Developments 


The second morning of the conven- 
tion was devoted to Interpreting New 
Developments in Home Economics. Dr. 
Agnes Fay Morgan of the University 
of California spoke on “Frontiers in 
Nutrition,” Dr. Gertrude Chittenden of 
lowa State College discussed “Breaking 
Ground in Family Life Research” and 
Donn Emmons, a San Francisco archi- 
tect, presented slide films showing 
“Frontiers in the Design of Houses.” 

Dr. Chittenden in describing work be- 
ing done in family life research said 
that most of the research done so far 
has dealt with determining the eco- 
nomic status of the family, the physical 
environment of the home and the type 
of work performed in the home. “There 
is little evidence,” she declared, “to bear 
out the.assumption that as the economic 
status and physical environment of the 
home are improved the quality of liv- 
ing and the welfare of individuals are 
automatically improved. 

“Research to date indicated that the 
attitudes of the family members as they 
affect the general atmosphere of the 
home are more important to the per- 
sonal adjustment and development of 
family members than are the more phy- 
sical aspects of the home.” 

Speaking for her own field of child 
development, Dr. Chittenden suggested 
that more effort might be spent on the 
study of child behavior in the home 
and in relation to family life and less 
on the study of nursery school tech- 
niques and the study of child behavior 
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in the nursery school. She also pointed 
out the need for research for the bene- 
fit of adults in the family, saying that 
so far very little has been done in study- 
ing the interactions of adults living in 
the family and the influence of these 
interactions upon family members. 


Trends that Affect Family Life 

Talks at the last general meeting of 
the convention were on Trends that Af- 
fect Family Life. Dr. Roland R. Renne, 
president of Montana State College dis- 
cussed “Economic Trends and Family 
Life.” Dr. Robert G. Foster of the 
University of Kansas spoke on “Social 
Trends and Family Life’ and Dr. 
Lewis L. Robbins of the Menninger 
Foundation, ‘Topeka, Kansas, gave the 


psychiatrist’s view on family lile. 

Today's economic trends, Dr. Renne 
declared, are sweeping away the eco- 
nomic importance and economic func- 
tions of the modern family. The “‘per- 
sonality functions of the family” now 
constitute its most important contribu- 
tion to society, according to Dr. Renne. 
“The chief concern over the family to- 
day, therefore, is not how strong it may 
be as an economic organization but how 
well it performs services for the person 
alities of its members.” 

Dr. Renne attributed this shift in 
emphasis on the functions of family 
life to the tremendous economic changes 
which the last fifty years have brought 
to our society. The family has lost its 

(Continued on next page) 
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The Extension Service Looks at Family Life and Health 


The impetus received from the Na- 
tional Conference on Family Life last 
summer has led to forceful programs for 
the improvement of many aspects of 
family living during the past year, Dr. 
Margaret Wylie told members of the 
Extension Service at the ‘Thursday 
morning meeting. Dr. Wylie, who is an 
Extension Specialist in Child Develop- 
ment and Family Relationships at Cor- 
nell University, summarized the goals 
still to be achieved in family living. 

“From the national conference the Ex- 

tension Service program has gained 
many suggestions of value. Outstand- 
ing among them are (a) an under- 
standing that a program for any fam- 
ily member is related to the total fam- 
ily welfare (b) that all workers with- 
in a service work together to support 
and aid each other for help to home 
and family, (c) that a service work with 
other organizations interested in the 
family to integrate, extend, and im- 
prove conditions and services for fami- 
lies, and (d) that areas not yet ade- 
quately served be given thought, plan- 
ning and programs. Some of these areas 
are home management for boys and 
girls, education for marriage and fam- 
ily life for all young people, counseling 
service for families, vocational guidance 
service and new ways of meeting the 
special needs of older people.” 
’ “No matter what her particular job, 
each home economist needs to test the 
relevance, appropriateness, and value of 
her proposals for family living by the 
firsthand knowledge of real families and 
their needs and satisfactions.” 

Reporting on a study undertaken by 
the committee on health facilities and 
medical services of the Extension Serv- 
ice Department, Edith Bangham, assist- 
ant state leader of the Wisconsin Ex- 


tension Service, outlined the contribu 
tion that home economists can make to 
better community health. Recommenda- 
tions included the following points: 

1. The establishment of an over-all 
AHEA health committee to co-ordinate 
and more clearly define the health work 
in the organization. 

2. Intensification of health work by 
the state home economics associations 
and the inclusion on annual state pro 
grams of some discussion of health. 

3. Home economists should partici- 
pate in planning for use of the Hill- 
Burton funds for hospital construction 
in the states and all Extension Service 
staffs should be given full information 
on the Hill-Burton bill and its related 
activities. 

1. Home economists need to watch 
every type of health legislation and to 
study the proposals made to improve 
health. 2 

5. Home demonstration groups have 
made progress in health programs and 
the committee urges the strengthening 
of such health work within Extension 
Service. 

6. Each home demonstration agent 
should provide leadership in health 
education. 

7. Every state is urged to set up an 
Extension Service health committee to 
develop policies and plans for an Ex- 
tension health program. 

8. The committee believes that an ef- 
fective way of handling health work is 
through co-operation with health de- 
partments, promotion of state health 
councils and committees and through 
education health programs in counties 
making use of local leaders. It is recom- 
mended that the Extension Service find, 
train, and use health leaders to further 
health work in states and counties. 
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(Continued from preceding page) 
place as the primary producing unit of 
our society and now depends largely on 
factory-produced goods. An increasing 
number of married women now work 
outside the home. The policing forces 
of the government have assumed a 
larger protective role; expanded schools 
have largely taken over the educational 
functions; opportunities for recreation 
outside the home have greatly increased 
and even the cultural functions have 
suffered serious losses, though it is here 
that the family can now render its 
greatest service to its members and 
society. 

He concluded with the warning that 
home economics, a profession primarily 
interested in the improvement of family 
living, should adjust its curricula to in- 
clude more social studies in recognition 
of the social and personality functions 
which society still relies on the family 
to perform. 


The Woman’s Dilemma 


In his talk “The Woman’s Dilemma 
—Home Versus Career,” Dr. Lewis Rob- 
bins advised more emphasis on courses 





By June Jessup 


Dietitian, Earlham College 
Richmond, Indiana 


T Miami University in Oxford, 
Ohio, I majored in home economics 

education. I wanted a teaching back- 
ground, but I also planned to explore 
the entire field of home economics. 
Therefore, starting with summer jobs 
while still in college, I set out to dis- 
cover my field. 

The summer after my freshman year 
I worked in a frozen food locker process- 
ing fruits, vegetables and meats for 
freezing. ‘This work included experi- 
menting with baked goods and other 
foods which at that time had not yet 
appeared on the market. 

The next summer I spent two months 
as a dietitian at a Girl Scout camp on 
Chautauqua Lake. Here I had such 
varied jobs as planning menus, buying 
food, supervising food preparation, 
keeping the two cooks happy and mak- 
ing sure skunks stayed out of the camp- 
ers’ tents at night. 

After college I taught home econom- 
ics in the junior high school in my 
home town. I worked hard at teaching 
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in home economics, child rearing, sex 
hygiene and marriage in the schools as 
one means of combating the social in- 
stability of the family which has arisen 
from the effects of the industrial revolu- 
tion, two world wars and the depression 
of the 1930's. According to Dr. Rob- 
bins, this social and economic instability 
has forced women to regard home and 
career separately, often with the result 
that they find themselves in the di- 
lemma of choice between the two. 

In no uncertain terms, Dr. Robbins 
told examples of overemphasis on ma- 
terial values, “glamour,” and success in 
our thinking and in our schools. He 
recommended that those concerned with 
the education of girls and young wo- 
men inspect the goals of education with 
a view to the readjustment of education 
to help women achieve the true satis- 
factions of femininity and avoid the 
dilemma of home versus career. 


40th Anniversary Dinner 


The 40th Anniversary Dinner cli- 
maxed the whirl of the week’s activities 
for members of the Association. It also 
climaxed months of planning and work- 


Explore Your Field 


ing for Hilda Faust and Mrs. Edith Mc- 
Nab Murphy, who were chairman and 
vice chairman of the local arrangements 
for the meetings and for Claribel Nye, 
who had been chairman of the program 
committee. 

At the dinner, Dr. Flora Rose re- 
viewed the past and Lucy Rathbone of 
the University of Texas previewed the 
future. Toastmistress Essie E. Elliot 
gave a tongue-in-cheek accounting of 
activities of members of the AHEA 
through the past forty years as culled 
from old issues of the Journal. Ethelwyn 
Dodson presented a style show of dresses 
of the past that brought nostalgic sighs 
from many of the members present. 

Dr. Flora Rose, speaking with char- 
acteristic enthusiasm, traced the achieve- 
ments of home economics in the last 
forty years. From her rich association 
with the pioneers in home economics, 
she explained that their goal was to 
“aid formal education in developing a 
plan which would help children gain 
the understanding, knowledge and 
skills relating to food, clothing and 
shelter needed by them in control of 

(Concluded on page 412) 


A home economics education can be the key to any of dozens of jobs. June 
Jessup proved that when she set out to explore a field that had attracted her 
ever since grade school, The story of her experiences in a number of home 
economics fields opens a series of career articles which will enable Practical’s 
readers to follow her advice—by proxy, at least — and explore our field. 


and I enjoyed it. During the two years 
I taught I learned patience, tact and 
initiative—three traits which a teacher 
must have. 

I spent the summer following my first 
teaching job in a hospital working as a 
dietitian. I did not have the necessary 
American Dietetics Association member- 
ship to qualify as a full time dietitian, 
but I managed to learn a great deal 
on the job. I advise those who are 
interested in this field to take a tem- 
porary job in a hospital to find out 
what it is all about, then take a straight 
college dietetics course and intern in a 
good hospital in order to qualify for 
ADA membership. 

My second year of teaching was in 
a senior high school. I taught voca- 
tional home economics in grades nine 
through twelve. During this year I was 
chairman of an interior decorating 
group in the Association of University 
Women, in addition to working with a 
frozen food locker firm, demonstrating 
food freezing to clubwomen. 

The following summer I decided to 
loaf with a purpose. I traveled from 
West Virginia to New England and back 
again by way of New York City. On 


my vacation I rediscovered the possi- 
bilities of my chosen career. 

In New England and Virginia I 
learned of opportunities for dietitians 
with large universities. An ADA mem- 
bership is usually required, but ex- 
perience is an asset and good jobs are 
not unattainable for a young college 
graduate. Cape Cod offered opportuni- 
ties for hostesses in inns—summer work 
which makes an interesting supplement 
to teaching and other winter careers. I 
talked to a charming lady who pre- 
sented herb demonstrations in summer 
resorts and then returned to city de- 
partment stores for winter demonstra- 
tions. 

In New York City a home economist 
feels as if she were in the Garden of 
Eden. Here are many large food 
laboratories and home magazines. I 
visited one famous laboratory where I 
found a beautifully equipped experi- 
mental kitchen, a lovely dining room, 
living room and a reception room used 
to entertain personnel of the company. 
If I had not been under contract to re- 
turn to teaching, this would have been 
my choice as home economics’ most chal- 

(Concluded on page 420) 
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Pattern for September 


ITHIN the next few weeks students in home economics 

sewing units will be selecting patterns for the first 

garment construction problem of the year. Instructors 
will want them to choose patterns that require a variety 
of construction techniques, yet which are simple enough so 
that garments can be finished easily in allotted class time. 
Students will be happiest with patterns that have up-to-the- 
minute fashion smartness which they can wear with pride 
and flair. 

The pattern for September—Advance 5266—meets the re- 
quirements of both students and teacher. A jumper is a 
nice variation of the “separates” story and is equally appro- 
priate on high school or college campus. This jumper has 
an easy-to-make four-piece skirt. The high fashion, deep 
cuffed pockets and the rounded facing of the neckline are 
interesting construction problems. The blouse which ac- 
companies the pattern can be made as an extra project if 
class time is limited. This pattern is available in sizes 11 
to 17 for twenty-five cents. It lends itself to a variety of 
fabric combinations. Here are suggestions: - 


1, Green tweedy wool with soft overplaid in gold. Wear 
with a gold jersey blouse and russet leather belt. 

2.. Make in the season’s most important color—camel— 
either in flannel or worsted. Contrast with navy blue jersey 
blouse or wear with blouses or sweaters in related color 
tones of beige, gold, russet and brown. 

3. Gray wool flannel with pale blue poplin blouse. 

4, Orange worsted jersey with a gray jersey blouse and 
snapping black patent leather belt. 

5. A fine ribbed corduroy in one of the jewel-like colors. 
Wear with shirts of poplin or madras. Or make in beige 
corduroy with a blouse in striped rust wool jersey. 

6. For dressy occasions—velveteen in any rich color or 
black. Make the blouse of rayon tissue faille with tiny 
rhinestone buttons. 


Clothing, Textiles and Good Groomin¢ 
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The fascinating story of— 





Photo courtesy International Fashions 


to find in this article? Do you 
hope to read about what Grace 
Denny calls “historic textiles” or about 
native work in foreign countries? Do 
you want hints on what you or your 
students can do with needle and thread 
or to learn something of today’s attrac- 
tive machine-made embroideries? This 
article will try to cover all these points, 
skimming each “once over lightly.” 
There are heirloom embroideries as 
well as heirloom laces. Beautiful ex- 
amples are preserved from Colonial 
days. It is amazing how Colonial women 
with only candles for illumination and 
with their many duties managed to 
accomplish the abundant and fine de- 
tail which appear on the sheerest’ of 
cloth. Museum and _ private  collec- 
tions show the love for this kind of 
decoration and the willingness to spend 
time and eyesight to secure it. It was 
a labor of love—for the wedding, for 
the husband's shirts, for the baby. Prob- 
ably there was but little made for sale. 
Going back farther in history, there 
is found among the possessions of Mary 


fies the title, what do you expect 
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Embroidery 


By Jessie Caplin 


Embroidery is one of the oldest ways of decorating fabric. In past ages it was 
painstakingly done by hand. Today the modern Schiffili machine embroiders ten 
to fifteen yards at a time with the fine detail of the gold embroitlered net dress 
pictured at left. In this article Jessie Caplin tells of the traditional embroideries 
and the modern machines which can produce them. Miss Caplin, who formerly 
taught at the University of Minnesota now lives in Carmel, California and special- 
izes in teaching textiles to store groups. She has written The Lace Book and others 


Queen of Scots “white on white” seed 
stitch embroidery. This type of needle- 
work, they say, no one has yet been 
able to copy exactly. There is the 
Bayeux Tapestry, sometimes credited to 
another queen, Matilda. Possibly she 
had time to do the more than seventy 
panels or she may have commanded 
help. This “tapestry” which is really 
embroidery in wool on heavy linen tells 
the story of the Norman invasion. 

Every country in the continent of Eu- 
rope has some special type of hand 
embroidery. Embroidery supplies the 
decorative element lacking in the basic 
fabrics. In the Balkans, high colored 
thread is used to make striking and in- 
tricate designs. Collectors and_ re- 
searchers who desire illustrative material 
have to bid high for both old and new 
decorated garments and _ household 
items. Some of the Balkan peasant men 
created such fine work during winter 
leisure time that one wonders how hands 
used for farm chores could accomplish 
it. Hungary gives the characteristic 
“flame stitch.” Turkey uses gold thread 
for beautifying a fez or hand _ towel. 
Norwegians developed Hardanger and 
Italians the blue Assisi designs. Crewel 
work was a specialty of India and the 
Chinese gave us shaded silk pictures 
in satin stitch. 

Today, fine hand embroidery comes 
to our stores mostly from Switzerland. 
It appears on handkerchiefs, neckwear 
and baby garments. France also excells 
in this art. Heavier pieces may come 
from Puerto Rico, Madeira, the Philip- 
pines and China. Such handiwork ap- 


pears on table linens, bedding and other 
items for household use. 
American women, too, 
ing time for embroidery. This is evi- 
dent on looking through current 
women’s magazines. Stores and librar- 
ies offer books and _ leaflets con- 
taining patterns and directions. Em- 
broidery threads have a constant sale 
in ten-cent stores and specialty shops. 


are find- 


Embroidery Defined 

How wide is the definition of em- 
broidery? Some books on the subject 
make it take in applique, which cer- 
tainly can decorate a large area of 
cloth; some include quilting and 
trapunto; others give space to gros 
point and petit point. Then there is 
what could be called loom embroidery 
as illustrated in elegant brocade and 
broche. 

Historically we have to guess the ori- 
gin and development of embroidery, 
but it surely must have preceded lace 
making. Perhaps seams were treated 
decoratively with the needle first, then 
plain areas. That is, gradually, sewing 
passed “the limits of mere utility and 
indulged in decoration.” Perhaps the 
development may be simply stated as 
from embroidery on cloth, to em- 
broidery after some threads had been 


drawn, to embroidery on_ threads 
(needlepoint lace and filet.) 
Two simple definitions might be 


suggested. Embroidery adds thread to 
decorate a fabric. Lace is a fabric 
made entirely of thread. In practice 
the distinction is not always too sharp. 


PRACTICAL HOME ECONOMICS incorporating BETTER FOOD 








For example, in Brittany there is a 
district where thread is used to darn 
a pattern into net. The women use 
it for Sunday caps as do the women 
of the Low Countries. They also fash- 
ion it into lovely pieces for the Ameri- 
can table and occasionally make it into 
dress accessories. Stores call it Breton 
lace, but is it not really embroidery 
by definition. 


Machine-Made Embroideries 


This seems a good place to begin 
to consider what machines can do to 
reproduce hand work. Machine em- 
broidery requires two threads where 
hand embroidery needs but one. Out 
side of this there is little which can- 
not be duplicated. Heavy padding 
required for elegant Venise and the 
cuts required for eyelets can be dupli- 
cated beautifully by machine. 

Machines which do embroidery are 
called Schiffli and today they are im- 
ported from St. Gall in Switzerland. A 
Schiffi machine weighs from ten to 
fifteen tons but its manufacture may 
have to give priority to Mack trucks 
which are made in the same plant. 
Each Schiffi machine costs around 
$30,000. The manufacturers say that 
they would need an order for one hun- 
dred at a time to make it worth while 
to switch from truck making. Today, 
there are one thousand of the ma- 
chines in the United States; five were 
imported in 1948. 

The Schiffli machine gets its name 
because the bobbin holder it uses is 
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shaped somewhat like the body ot a 
German ship called a Schiff. The Schif- 
fli machine uses needles which resem- 
ble those in your sewing machine. 
Needles and bobbins are fixed in po- 
sition as yours are; the cloth moves 
as yours does. But when a needle in 
the Schiffli machine makes a stitch, it 
is duplicated by many needles across the 
machine. For example, an embroidered 
“I Love You” would almost be shout 
ed by the hundred needles saying it at 
one time. Machine work is always 
faster than hand work and machine 
work duplicated a hundred times can 
be accomplished just that much more 
quickly. 
There are 


two methods for con- 


trolling the work of the needles in the * 


Schiffi machine. One uses a panto- 
graph device; the second is truly auto- 
matic. In the pantograph method, a 
paper design shows dots connected by 
lines to indicate successive positions of 
the needles in the cloth. The operator 
who follows the pantograph design 
“sweeps” from dot to dot, following the 
connecting lines. The machine needles 
follow making the proper stitches, but 


Students of the Traphagen School of 


Fashion model costumes from _ the 
school’s museum collection. Hardanger 
embroidery is shown on the apron of 
the wedding costume of the Norwegian 
bride above. Skirt, jacket and crown 
are embroidered with beads in harmo- 
nizing motifs. At left, satin-stitch em- 
broidery decorates a Chinese costume 


six times smaller than on the paper 
pattern. A “watcher” walks the fifteen- 
yard width of the machine looking for 
broken threads and other irregularities. 

The automatic machine uses rolls of 
paper with punched holes much as are 
employed by Jacquard looms. The au- 
tomatic machine is used for large or- 
ders, the pantograph method for 
smaller ones and for trial runs. Some- 
times small pieces like cuffs of gloves, 
tops of slips or nightgowns must be em- 
broidered. Such sections are carefully 
stretched in “panels” which can then be 
handled like a strip of cloth. 

Sewing machine operations are used 
at the beginning and end of the Schif- 
fli process. This work cannot be dis- 
tinguished from that of the huge ma- 
chine which is controlled either by the 
pantograph or the punched roll meth- 
ods. Special work on the sewing ma- 
chines is done for the benefit of a cus- 
tomer who wants to see how a design 
will appear on a material. The ma- 
terial is stretched in an embroidery hoop 


so that it can be moved under the 
needle as required. The machine can 
make long or short stitches. Sewing 


machine operations are used to cor- 
rect irregularities and make any neces- 
sary repairs. 

There are 448 Schiffli 
“shops” in the United States and all 
but twenty of them are in New Jersey. 
Each manufacturer owns his machine or 
machines and the complete operation 
is often a family affair. The manufac- 
turers do not own the goods on which 
the embroidery is done. Rather, Schif 
fli embroidery is a kind of ‘‘convert- 
ing” process just as dyeing, bleaching, 
shrinking and other finishing processes 
are. 

Machine embroidery is usually 
thought of as being done on cotton 
goods such as batiste, organdy, nain- 
sook, muslin or pique—and these do 
form a very large part of the output 
of the embroidery machines. Now ma 
chine embroidery is successfully added 
to rayon and wool jersey and to silk 
and to rayon crepes and satins. 

The Swiss give us the machines and 
traditional embroidery designs as well 
as many of the new ones; but it is easy 
to see that many of the patterns for 
machine embroidery are originated in 
this country. The Schiffli machine seems 
able to copy any design. For instance, 
“Appenzell” is easily copied because of 
its outstanding characteristic of the 
bluish thread which is used in making 
the design, yet details of the finest 
petit point may also be copied by the 
Schiffli machine. Schiffli machines also 
make the corde for handbags. 

At least ninety per cent of the shoul 
der patches, service stripes and insignia 


factories or 
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Shears and Scissors 


ters around choosing patterns and 

the purchase of materials and sup- 
plies. There is no better time to dis- 
cuss the kinds and uses of scissors and* 
shears, one of the most important items 
in a seamstress’s kit. Advise students 
to buy a good pair now. A_ wise 
choice will make their first attempts 
at sewing easier and will be an im- 
portant part of their sewing equipment 
for years to come. 


Ties first sewing lesson usually cen- 


History 


The history of shears and _ scissors 
goes back almost as far as civilization 
itself. ‘The teen-ager who sits in your 
laboratory snipping dangling threads 
from her newly completed garment is 
imitating the legendary gesture of An- 
tropos, the Greek deity who cut the 
thread of life with her shears. Shears 
are thought to be as old as the use of 
metals and to have come to us through 
several civilizations. 

However, the cross-bladed _ scissors 
with a center pivot which we know 
today are a product of later years, pre- 
sumably dating from the first century 
A.D. Greek, Roman and_ Egyptian 
shears previously used had a bow spring 
back with hardened blades which cut 
by working against each other under 
pressure of the hand. Ancient shears 
were commonly used for clipping sheep 
in all countries and the Romans used 
them for trimming hedges. They also 
used them for barbering the hair of 
the upper classes. 

Many of the early scissors were high- 
ly ornamented. Egyptian shears, their 
blades inlaid with decorative metal, 
and the graceful Butterfly scissors made 
in Sheffield, England, are two of the 
more attractive designs. Iron scissors 
made in Seventeenth Century Italy 
were pierced and chiseled in ornate pat- 
terns. As scissors became more com- 
mon, novelties like folding scissors 
which could be carried in the pocket 
came into being. 


Purchasing Points 


In the scissors and shears on the mar- 
ket today, emphasis is placed on func- 
tionalism. and wearing quality rather 
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Scissors today are designed for maxi- 
mum efficiency. Many, like the pinking 
scissors shown above, are made for 
special purposes. Other types are used 
to cut such varied articles as sheet 
metal or delicate embroidery threads 


than novelty or ornamentation. The 
best shears are made by drop-forging 
with welded or inlaid high carbon cru- 
cible steel, rather than by cold pressing 
from steel or making from cast iron. 
When buying scissors, the best way 
to learn their cutting quality is to try 
them out. Most stores will be glad to 
provide a scrap of material for this 
purpose. If the material is thin, it 
should be doubled several times before 
it is cut. Good scissors or shears will 





cut clean from the point with a min- 
imum of effort. 

In buying, it is important to remem- 
ber that “scissors” and “shears” are not 
interchangeable terms. “Shears” are ar- 
bitrarily defined as six inches or more 
in length with one small handle for 
the thumb and a larger one for the 
fingers. “Scissors” are less than six 
inches in length and have two small 
matching handles. “Snips,” a third type 
not seen often in homes, are made 
to cut metal, 


Uses and Kinds 


There is a variety of scissors and 
shears made for specific uses in the 
home. One manufacturer lists the fol- 
lowing: babies’ nail scissors, buttonhole 
scissors, cuticle scissors, dressmakers’ 
scissors, embroidery scissors, flower pick- 
ing shears, garden shears, grass shears, 
household shears, household snips, 
kitchen shears, manicure scissors, nail 
scissors, nippers (for cuticle and nails), 
pedicure scissors, pinking _ scissors, 
pocket scissors, pruning shears, sewing 
scissors, upholsterers’ shears and wall- 
paper shears. ‘There are even special 
shears for left handed people. Students 
should be familiar with the main types 
in order to select the scissors or shears 
which are best suited to their needs. 





J 


Pictures courtesy J. Wiss and Sons Company 


Scissors were not always the trim, sireamlined tools they are today. In an- 
cient Egypt they were decorated with inlaid metallic designs (left). The 
graceful butterfly scissors (center) were popular in eighteenth century Eng- 
land. And in every generation there have been novelties like the Persian bird 
scissors (top right) and the folding scissors of the Renaissance (bottom right) 
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By using the Dritz tracing wheel and tracing paper, any home 





sewer can transfer markings from pattern to material quickly 


OW is the time for clothing in- 

structors to get acquainted with 

the fascinating miscellany offered 
on the notion counters. Some of the 
articles are old, some are new, some 
were out of production during the war 
years. All of them have been designed 
to make sewing easier and more enjoy- 
able, and some have the added attrac- 
tion of being downright entertaining. 
We have not tested all of the items list- 
ed here but we are intrigued with their 
possibilities and thought you would be, 
too. 

Colored Darning Cotton. Use one 
color for tailor tacking darts, another 
for seams, still another for pockets, etc. 

Elastic Thread. This useful thread 
is again on the market in a selection of 
colors. It is wonderful for the midriffs 
of dirndl skirts and dresses, necklines 
and sleeves of peasant blouses, waist- 
lines of panties and petticoats and for 
children’s clothes. 

Colored Twill Tape. This very stur- 
dy cotton twill tape is coming over from 
England again. It is dyed in lovely 
colors and has many uses in the home. 

Ribbon Seam Binding. Check the 
amount you need before buying because 
you might be caught short if you get the 
three-yard length. It is also sold in a 
seven-yard piece and some stores sell 
it by the yard. Frances Mauck (in her 
Sewing Tips column) recommends using 
net footing instead of ribbon binding 
as a hem finish especially on fine fab- 
rics. 

“Wrights” Trimmings. A household 
by-word since grandmother's day, this 
company has been making trimming 
tapes for years. A mew one, called 
“Printrim,” is a finished tape printed 
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in a tiny design. It is attractive to use 
on children’s clothes, blouses, aprons, 
etc. There is also a very good selection 
of the traditional ric-racs and bias bind- 
ings on the counters now. 

Pinking Shears. A newer type is now 
made of aluminum and is much lighter 
in weight for easier handling. Another 
recent innovation is called the “Per- 
fect-Pinker.” This combines the best 
features of a pair of pinking shears with 
those of the old fashioned wheel type 
of pinking machine. (I have an insane 
desire to try this gadget on a pie crust 
edge.) 

“Flex-O-Lace.”” Some one has invent- 
ed an elastic shoe lace, and surely a 
home economist will think up a dozen 
or more uses for it, besides its usual one. 

Knitted Cuffs and Waistbands. These 
are made in standard colors. In addition 
to replacing worn out ones, these knit- 
ted cuffs and waistbands can be used 
for children’s clothing and lengthening 





Mark the spot with tailor’s chalk when 
using this Vinylite marker to measure 
hems from one-fourth to two inches 


Notion 
Knowledge 


—about handy sewing aids 


By Dorothy S. Day 


out-grown sleeves and jackets. 

Tracing Wheels. These professional 
sewing aids are fashionable again with 
their colored handles and their attrac- 
tive packaging. A necessity if you are 
going to use colored carbon paper. 

Tailor’s Chalk. Another professional 
aid is now put up in small packages for 
the home sewer. A box contains two 
white, one blue and one red piece of 
chalk ready to be used for marking dif- 
ferent types of perforations as well as 
for different color fabrics. 

“Tailor-Tacker.” ‘This gadget holds 
colored points of chalk at the end of 
its arms to mark seam lines, darts, but- 
ton-holes, etc., simultaneously on both 
sides of the fabric, one arm slipping 
underneath. Refills of the chalk are ob- 
tainable. 

Pattern Notcher. Similar to the tailor 
tacker, its two arms slip over and under 
the unperforated paper patterns such 
as McCall and Simplicity printed pat- 
terns, and makes little holes when and 
where you need them for tailor tacking 
purposes. 

“Dot” Snappers and Buckles. These 
fasteners have come to stay because they 
are useful for so many things, under- 
clothes, playsuits, children’s garments, 
etc. Ease of washability is one of their 
best features. 

Belt Making Set. Another of a line 
of assists to give your home constructed 
clothes that professional touch, it in- 
cludes the lining of the belt, ready for 
the top layer of your own fabric, and 
a buckle shaped so that covering it is 
easy. 

Bound Buttonhole Guides. The size 
and shape of the bound buttonholes 


(Continued on next page) 
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are outiined for you on pieces of paper. 
Pin the guide on the two layers of fab- 
ric at the exact place for the button- 
hole. Then stitch around the outline, 
tear the paper away, and the button- 
hole is ready for cutting. Made in 3% 
inch, 1 inch and 114 inch sizes. 

Button-Makers. Also standard equip- 
ment today for the home sewer who 
likes to give a professional touch to her 
clothes. The kit contains the tool for 
covering the buttons and various sizes 
and shapes of button molds. 


Nailhead Sets. ‘The equipment is 
simple enough so that an amateur can 
attach nailhead trimming to various 
articles of clothing and accessories. ‘The 
nailheads come in attractive colors as 
well as in gold and silver. 

Mercerized Sewing Thread. ‘Thread 
companies have gone to two extremes 
these days. The ordinary five cent spool 
of mercerized cotton thread which used 
to contain 100 yards has gradually 
shrunk to a mere 50 yards. At the other 
extreme is a spool of good quality mer- 
cerized cotton thread containing 800 
yards, at a cost of about half of what 
the comparable yardage would be at 
five cents for 50 yards. The color range 
is not quite so wide, but the saving is 
great, particularly in standard colors. 

Silk Thread. It is again being manu- 
factured in a wide selection of colors. 
As silk thread has great elasticity and 
tensile strength, it is especially useful 
for stitching silk, wool and nylon fab- 
rics. 

Jiffy Stitcher. ‘This is an unusual 
gadget which looks like a combination 
of a long sewing machine bobbin and 
a needle bar. The gadget is held in the 
hand and the needle manipulated in 
and out of the cloth. You are supposed 
to be able to do professional-looking 
hemming, appliquing, smocking, tack- 
ing, shirring and buttonholes with it. 
Since the Jiffy Stitcher holds a whole 
spool of thread, no rethreading is neces- 
sary during the sewing operation. 

Transparent Bobbin Boxes. They have 





Every scallop should be perfect when 
this accurate guide is used. It is made 
of Vinylite and comes in four sizes 
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neat little depressions into which the 
round bobbins fit. Threads cannot tan- 
gle and you can see at a glance what 
colors of thread you have ready for use. 


Transparent Pin Boxes. My clothing 
teacher at college never would allow us 
to keep our pins in boxes and she al- 
ways made sure that one box was upset 
on the floor to prove the error of our 
ways. The transparent boxes are round 
and shallow and you can always see 
that it contains pins. 


Silk Pins. Now is the time to replen- 
ish the pin box and get rid of any 
which might have turned rusty during 
the summer months. Silk pins, size 16, 
which sell in half-pound boxes are fine, 
smooth and sharp so leave no mark 
in fine fabric as common pins do. 


Magnet. About the size of a small 
lipstick, this littlke magnet is mounted 
on a red handle. Needles and pins re- 
spond quickly to its call. 


Spare Parts for Girdles. Hooks and 
eyes by the yard, pink plush, garters, 
elastic in various widths, zippers for 
girdles are now available for mending, 
reinforcing and making foundation gar- 
ments and bras more comfortable. 

“Form-Fits.” These are canvas inter- 
facings, cut, fitted and ready to use for 
suit and coat collars, lapels, fronts, etc. 
They give a custom tailored appearance 
to the garments you make yourself. Hair 
canvas in various widths to be used for 
the same purpose can be purchased in 
the yard goods department. 

“Infla-Form.” An_ inflatable dress 
form made of plastic, it quickly inflates 
to duplicate your own figure measure- 
ments. Sizes are standard, from 10 to 
20, but can be adjusted by regulating 
the amount of air used. Form comes 
with a slip-over cover (which you fit 
on yourself), sponge rubber shoulder 
pads, puncture-proof felt tape seam 
lines and a patching kit, just in case 
a pin misses the mark. 

Beeswax. Refined and in a handy 
size, it is helpful for waxing thread for 
buttonholes and sewing on buttons. 

Dressmaker’s Carbon Paper. Packag- 
ed four assorted colors to an envelope 
these large professional size sheets can 
be used with all types and colors of fab- 
rics for quick and accurate transference 
of pattern markings. Complete instruc- 
tions are included on the package. 

New Type Skirt Marker. Last year 
it was possible to mark only the hem- 
line with this accurate, easy hem mark- 
er. This year the hemline and the cut- 
ting line for the width of the hem can 
be marked at the same time, with the 
use of pins or basting thread. 

“Rip-A-Seam”. If you believe in the 
parodied proverb “As ye sew, so shall 
ye rip” you will like the “Rip-A-Seam.” 
It can best be described as a tiny blade 
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the shape and size of a machine needle 
which is inserted in the sewing machine 
in place of the needle. Carefully start 
by lowering the blade into a needle 
hole of a stitched seam. As you run the 
machine, it will automatically rip the 
seam for you. 

“Mandarin” Thimbles. Something 
really new in thimbles! Inside there is 
a small projection in the tip of the 
thimble on which your finger will rest 
allowing the fingernail to extend be- 
yond, thus preventing nail breaking. It 
saves polish, too, and prevents injury 
to the finger. 

Plastic Hem-Marker. Made of Viny- 
lite rigid sheet, it is slotted for different 
width hems from 4% inch to 2 inches. 
It will not warp or curl, but remains 
perfectly flat under ordinary circum- 
stances. A useful sewing aid and time 
saver. 

Scalloper Ruler. Made of plastic, 
firm enough to draw around with pencil 
or chalk, this handy scalloper is avail- 
able in four sizes; 1 inch, 114 inches, 
2 inches and 3 inches. It also serves as 
a ruler and a button spacer. 

Sewing and Knitting Gauge. A slotted 
metal strip, five inches long, through 
which moves a little marker to set for 
a desired width. It is a handy, useful 
gadget for spacing tucks, pleats, button 
holes and hems and for determining a 
knitting gauge. 

“Lady’s Man.” ‘The idea of using a 
6-foot steel tape for measuring is stolen 
from the man of the house. It is flexible 
as a tape measure, yet semi-rigid for 
use as a ruler. In our house we call this 
steel tape the “round ruler” because 
the little case into which it disappears 
is round. 

New Singer Sewing Book. The noted 
author, Mary Brooks Picken, has pre- 
pared this new book published by the 
Singer Company. It is available in their 
shops for $2.95. 

“Appli-Kay” Cutouts. Printed chintz 
cut-outs, in novelty animals, little boys 
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This new skirt marker, made by the Da- 
vid Traum Company, enables you to 
mark hem and skirt line at same time 
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1 Was a 


Nuitease Teacher 


HEN I contracted for my present 
Wie in the pleasant town of Hunt- 
ingburg in the summer of 1947, 
I was concerned about the lack of suit- 
able housing, but felt that it would not 
be too difficult to find an apartment in 
a town of four thousand. I had money 
for reasonable rental and was willing to 
buy furniture to supplement the few 
pieces I had retained from my home. I 
took a sleeping room temporarily and 
found myself a “suitcase teacher,” driv- 
ing 150 miles each weekend to my 
father’s home to escape the boredom and 
discomfort of the small room. 
After two months I was able to rent 
a two-room “furnished” apartment va- 
cated by another teacher and her hus- 
band. It had two virtues: I could cook 
my own meals and the rent was iow. 
The furniture in the bedroom consisted 
of an old veneered bedstead, a hybrid 
dresser (I call it that because it was a 
chest of drawers with the top and mirror 
of an old dresser fastened on), an old 
rocking chair and two straight chairs. 
In the kitchen there was an electric 
apartment-size range with a broken ther- 
mostat, a fairly adequate built-in cup- 
board, a sink, two chairs and a table so 
low I could not get my legs under it. 
I could use my landlady’s refrigerator if 
I was willing to make trips up and down 
the steep stairs. There were no dishes, 
no bedding, no cooking utensils, no 
silverware and only one electrical outlet. 
The apartment was in a_ business 
building which housed a cleaning shop. 
All the work was done there, so fumes 
from cleaning fluid and steam from 
pressing constantly filled the whole 
building. The proximity of the delivery 
room in the hospital in the next build- 
ing provided nerve-racking sound effects. 
The equipment of the hospital rendered 
radio reception almost impossible. The 
crowning discomfort was the average 
temperature of sixty degrees, even in the 
coldest weather, although heating fa- 
cilities were adequate. 
Any guests who came had to sit 


By Iloe Little 


Home Economies Teacher 
Huntingburg, Indiana 





When Iloe Little moved from her “suitcase” apartment to a new duplex, her 
homemaking classes put theory into practice by helping to decorate her new 
home. Here Sue Partenheimer and Marian Braunecker hang draperies in the 


living room. Students made _ the 


aiound the kitchen table or around the 
bed. The bed often fell down when 
people sat on it. I could not invite my 
friends to visit, for of course they were 
people of my own age, and they had 
reasonably high standards and comfort- 
able homes. When I entertained, it was 
with an occasional waffle supper, cokes 
after ball games or rides in my car. 

I improved my depressing quarters 
somewhat by buying a new refrigerator, 
equipping the table with rollers, bring- 
ing in my own lamps, rugs, linens, silver, 
dishes, cooking utensils, curtains, sewing 
machine and small electrical appliances. 
I went to the schoolhouse on Saturdays 
to be warm enough to study and to my 
father’s on Sunday so that I could sit 
in a comfortable chair for a few hours. 
My father died during Christmas vaca- 
tion and I came back to the bleak rooms 


draperies and a dressing table skirt 


more depressed than ever, for now they 
were my only home. I could no longer 
escape being a “suitcase teacher,” unless 
I chose to impose upon my friends by 
visiting some of them every weekend. 

All the rest of the year, I felt that 
surely I could find a suitable apartment 
during the summer. I travelled during 
part of my vacation, but between trips 
I came back and sweltered in the intol- 
erable summer heat of my apartment 
while I tracked down every clue that 
might lead to a more suitable apartment. 
My search continued until the first of 
October when an acquaintance promised 
me half the duplex she and her husband 
were building if I was willing to wait 
until it was finished. 

I spent the following Saturdays buy- 
ing furniture and collecting my stored 

(Concluded on page 406) 
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This Westinghouse six-cubic foot, 
upright freezer features a_ sepa- 
rate freezing compartment and 
compartment doors which may also 
serve as shelves for easy loading. 
It stores about 210 pounds of food 





The General Electric eight-cubic foot 
chest type of freezer above holds about 
280 pounds of food. A utility shelf at 
one end of the freezer, and baskets that 
lift out and slide back and forth make 
for easier handling and storage of food 
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Home Freezers— 





The defroster pan on the right of 
this Maytag freezer uses the heat 
from compressor to defrost food 





The Crosley freezer above is 
a small unit holding about 
100 pounds of food. Design- 
ed to fit into compact kitch- 
ens, it stands range height 
and has a linoleum work 
surface top for convenience 


Some chest type freezers 
have separate freezing com- 
partments; others freeze and 
store foods in the same com- 
partment, such as the Frigid- 
aire freezer, at left. All four 
walls and bottom have wrap- 
areund refrigerating coils 


N seven selling years, the home freez- 

er market has reached a point that 

most other major appliances took 
twenty years to attain. It was in 1938 
that manufacturers started producing 
cabinets of various sizes; prior to that 
time, all home freezers were custom 
built and homemade. In 1942 freezer 
production stopped for the duration 
of the war and was not resumed un- 
til late 1945. In these few years this 
infant industry has had surprising 
growth. There are said to be over a 
million and a half owners of freezers 
today with 675,000 units sold in 1948. 


Types of Freezers 


The general types of freezers are: 
1. The chest-type— is square or oblong 
with one or several compartments for 
storage. The latter may have one com- 
mon lid or more than one. Also it may 
have a separate freezing compartment. 
Freezing and storage in the single com- 
partment models is done in the same 
space. Capacity of the chest-type ranges 
from two cubic feet and upward. 
2. The upright types—have front open- 
ing doors and look like refrigerators. 
They have several compartments and 
some models have an inside door on 
each compartment. Some have a separ- 
ate compartment for freezing. 
3. The walk-in type— is really a freezer 
storage room and is usually built right 
on the premises although there are pre- 
fabricated units available. The walk-in 
types are used when very large quan- 
tities of food are to be frozen. Some 
farm families, for instance, find thero 
practical. 


Cost of Owning a Freezer 


The freezer may pay for itself in one 
household and yet in another family 
circumstance may always be a luxury 
item. The consumer should analyze his 
situation before purchasing to deter- 
mine what a freezer will or will not do 
for the family—where on the scale be- 
tween the two extremes—luxury and 
necessity—the freezer purchase will fall. 
The following questions should be 
answered in analyzing the situation. 

Is food home grown and if so, what 
amounts are available for freezing? If 
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only a small quantity or none at all is 
home grown, can a variety of high qual- 
ity, fresh foods be purchased locally, in 
season, at low cost? 

Does the family raise livestock and 
if not, is it available from a producer 
or commercial firm in large quantities 
at reasonable prices? If the family can- 
not slaughter and cut the meat, can 
they have the meat serviced by a locker 
plant and what would be the cost? 

Would renting a locker, if a plant is 
nearby, be cheaper? Perhaps a locker 
and a small freezer would be less ex- 
pensive and yet give the advantages of 
a freezer in the home. 

Could a two temperature refrigerator 
substitute for a small freezer—that is, if 
one were considering purchasing a new 
refrigerator anyway? 


How to Estimate Cost 


The purchase of a freezer is a major 
investment in itself, but there are other 
costs that must be included to obtain 
an estimate of what a freezer will actu- 
ally cost to own. When estimating cost, 
the following should be included: 

Cost of installation—A new circuit 
may be needed. There may be certain 
construction costs for remodeling space 
to house the freezer. 

Depreciation—Ten per cent of the 
original cost per year is a fair estimate. 

Cost of repairs—Two per cent of the 
original cost per year. 

Cost of operation will depend on size 
of freezer and cost of electricity in the 
particular area. 

Interest on the 
money were invested, what 
would it be earning? 

Cost of packaging materials. 

Cost of processing food—The family 
may not want to process their own food, 
but rather have it done at a locker 
plant. If meat is serviced, this cost also 
must be included. 

These costs added and then divided 
by the number of pounds of frozen food 
will give the estimated cost per pound 
to freeze food. This cost can be com- 
pared with the cost per pound using 
locker space. 

Cost of owning a freezer is not the 
only consideration when determining 
its place in the family budget. There 


investment—If the 
interest 
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are other values that cannot be esti- 
mated in terms of money which must 
be put in the balance, such as conven- 
ience to the homemaker, greater variety 
of foods at any season of the year, time 
saved by the freezing method of food 
preservation, easier and faster meal 
preparation and the convenience of 
cooking foods ahead of time. 


Proper Size 


Before the cost of owning a freezer 
can be estimated, proper size must be 
determined. The larger the size, the 
greater the price, but larger freezers 
usually cost less per cubic foot of stor- 
age space than the smaller models. 

Equipment specialists of the United 
States Department of Agriculture esti- 
mate that families who produce and 


freeze most of their food at home will 
feet 


require a minimum of five cubic 





By Lois Cook 


of storage space for each family mem- 
ber. When only a small part of the 
family’s food is to be kept in the freez- 
er, three cubic feet per person may be 
sufficient. Farm families may need ter 
to twelve cubic feet per person. 

If locker plant services are used, per- 
haps a two-temperature refrigerator or 
a small freezer for keeping foods on 
hand may prove sufficient. It is better 
to overestimate on size than underesti- 
mate since additional uses for the freez- 
er will be found after one has been 
used awhile. A cubic foot holds approxi- 
mately thirty to thirty-five pounds of 
food. Irregularly shaped and cylindrical 
packages require more space. It is well 
to have in mind where the freezer is to 
be placed in the home as the amount 
of floor space available may be a limit- 
ing factor. 

(Continued on next page) 








The above cut-away view of the Coolerator 15 cubic foot freezer gives a 
general idea of freezer structure. A sealed metal shell serves as a vapor 
barrier. Four to five inches of insulation is generally used. Refrigerating. 


coils are built around the liner. 


This chest-type model has a 


special 


freezing compartment at the left and under it is housed the hermetically 
sealed condensing unit. Its counter-balanced hinges make the lid easy to 
lift and prevent the lid from accidentally dropping on hands or fingers 
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What to Look for When 
Purchasing 

It is best to buy a well-known brand 
of freezer from a reputable dealer who 
can be counted on to give continuing 
service. There are certain construction 
features that should be _ investigated. 
They are: 

The type and amount of insulation is 
important for efficient maintenance cof 
proper temperatures inside the freezer 
and for low power consumption. Most 
freezers have approximately four inches. 
The insulation itself should be resistant 
to vermin, deterioration and packed 
well so it will not settle, leaving un- 
insulated areas. Glass fiber is used by 
many manufacturers because of its good 
insulating properties and its resistance 
to deterioration, settling and moisture. 

Freezer lids must be sufficiently in- 
sulated also if the proper temperature 
is to be maintained throughout the 
freezer. Insufficient insulation will cause 
sweating. Poorly constructed lids or 
doors cause frost to collect more rapidly 
inside the freezer. 

The cabinet shell must have a per- 
fect seal to prevent moisture from en- 
tering the insulation and condensing. 
Water within the freezer wall would 
impair its insulating properties. The 
metal shell of the freezer is itself a vapor 
barrier if the seal is perfect. 


The motor should be _ powerful 


enough to maintain 0°F throughout the 
box in a warm room without operating 
constantly. Operation should be quiet. 
A guaranteed, hermetically sealed con- 
densing unit usually gives less trouble 





The two temperature refrigerator may 
provide sufficient freezer space for 
families who only freeze and store small 
quantities of foods. The Admiral Dual 
Temp Refrigerator illustrated above has 
a freezer capacity of about 56 p d 
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than the open-type motor. A loan con- 
denser should be available from the 
local dealer in case the unit needs to 
be sent back to the factory for repair. 

The guarantee should be read care- 
fully to see what it covers. 

A temperature light or alarm system 
is necessary to warn of operation trou- 
ble or power shutoff. 


Features to Observe 
Different makes of freezers have dif- 
ferent features and styles which the 
homemaker will want to compare to 





find those most convenient for her. For 
instance, she should consider what style 
to purchase—chest type or upright. 

The upright takes less floor space. 
More frequent defrosting is required for 
the upright because when the door is 
opened, the cold air has a tendency to 
spill out and moist air to be drawn in. 
However, uprights with the evaporator 
in the freezing compartment are quickly 
and easily defrosted since the evapora- 
tor is the only compartment that will 
accumulate frost because moist air is 
drawn to the coldest area. Therefore, 
the food need only be removed from 
the freezing compartment to defrost. 

In refrigerators, the ice cube compart- 
ment is the evaporator. In some freez- 
ers the evaporator is eliminated from 
the interior of the cabinet by having 
evaporator coils built onto the exterior 
of the inside liner. The shelves in some 
upright models are really plate evapor- 
ators. Other upright models have a sep- 
arate freezing compartment and in this 
compartment is a shelf-like evaporator 
similar to the evaporator of the refrig- 
erator. 

Top opening cabinets may use plate 
evaporators inside the cabinet as parti- 
tions or they may be located at one 
or both ends of the cabinet. When 
there is no special freezing compart- 
ment, food to be frozen is placed in 
direct contact with the evaporators— 
around the walls if the freezer has its 
evaporator coils built onto the liner 
or next to the plate evaporators used 
within the storage area. This promotes 














The large capacity, upright Philco freez- 
er, above, designed for the farm mar- 
ket, holds up to 1,200 pounds of food 
in its 30.1 cubic feet of storage space. 
All of the shelves are refrigerated 


At left is a two-compartment, double- 
lid freezer with a special freezing- 
section on the left side. This Leonard 
Freezer holds about 700 pounds of food 


more rapid transfer of heat from the 
food to the refrigerant. 

Storage arrangements vary. Baskets in 
the chest type freezers make for easier 
storage and segregating of food. But the 
size and arrangement of these vary. 
Some types have removable baskets that 
reach to the bottom of the freezer. Oth- 
ers have baskets that set in only about 
half way and rest on a ledge; the space 
under the baskets is not divided and is 
for large, bulky items. Still another type 
has baskets, in the top area only, that 
slide back and forth. Only one basket is 
removed to allow room to slide the 
others for easy reaching into the lower 
area. 

The upright types have shelves and 
some have inner doors that swing 
down and double as table space when 
unloading or rearranging the food in 
the compartment. 


Where to Put the Freezer 


A cool, dry, well-ventilated room is 
the ideal location for the freezer. The 
greater the room temperature, the more 
the motor will run, resulting in greater 
wear and tear on the motor and greater 
operating costs. Adjacent to the kitchen 
range or in a sunny spot are poor loca- 
tions for the freezer. 

Dampness may damage the motor, 
motor supports and springs and cause 
condensation on outer walls of the freez- 
er. It is well to ground a freezer to 
avoid electric shock to the user. This 
precaution should certainly be taken if 

(Concluded on page 402) 
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Recipe 


of the Month 


\% cup vegetable shortening 
2% cup brown sugar, firmly packed 
1 tsp. cinnamon 


Y% tsp. 


4 tsp. nutmeg 


1 tsp. 


ginger 


salt 


Vv 


— 
jet tN 





Schoolmate Cookies 


1 
’ 
ly 


egg, unbeaten 

cup molasses 

cup sour milk 

tsp. sifted all-purpose flour 
tsp. soda 


Combine shortening, brown sugar, spices, salt and egg and beat thoroughly. Add 
molasses and milk to shortening mixture and beat. Sift flour with soda and add to mix- 
ture, blending well. Drop one third of mixture by level tablespoons on a greased baking 
sheet. Sprinkle cookies with sugar. Bake in moderate oven (350° F.) twelve to fifteen 
minutes. To another third of the dough, add 14 cup nuts. To the remaining dough, add 


1 cup seedless raisins. Bake. Makes 414 dozen. 


Better Food and School Lunch Section 
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Photo courtesy of Ball Brothers 


harvest season. Many fruits and 
vegetables are at their best and also, 
because of their abundance, at their 
cheapest. Many homemaking teachers 
choose this season to teach the principles 
of canning and jam and jelly making. 
They know that girls will be more like- 
ly to use these newly acquired skills 
at home at this time of year and, look- 
ing ahead to future meal planning les- 
sons, count on these class periods to 
stock up on relatively inexpensive foods. 
In recent years a new method of 
preservation has begun to take its place 
in the food curriculum. In more and 
more schools home freezing is being 
added to the regular lessons in canning 
and preserving. In classrooms lucky 
enough to have a freezer, this lesson is 
easy to plan. When the homemaking 
department rents space in a community 
locker and it is necessary to rush newly 
prepared food there immediately after 
the demonstration, the teacher may have 
some difficulty in arranging her sched- 
ule. In some communities, home 
economists from equipment or power 
companies may offer to demonstrate food 
freezing to the class. Even if none 
of these resources are available, the 
teacher can demonstrate the preparation 
of foods for freezing and explain the 
principles involved. 


Varese reopens at the peak of the 


To Buy or Not to Buy 

A freezer is a major investment for 
any home or school and many factors 
should be taken into consideration be- 
fore a purchase is made. All costs— 
original investment, repairs and depre- 
ciation—should be balanced against 
possible savings in the food budget and 
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in time and energy. In some cases, 
it may prove less expensive to use a 
community locker. In others, two 
freezers may be more economical than 
one. If the present refrigerator needs 
to be replaced, it might be a better 
investment to buy a new one with a 
frozen food unit rather than both a 
refrigerator and a freezer. In some 
cases, the figures may even show that it 
is cheaper to buy commercially frozen 
foods. This will be true when high 
quality foods—the only kind worth 
freezing—are not available at reasonable 
cost. 

On the other hand, the home freezer 
can claim definite advantages for both 
home users and the homemaking depart- 
ment. In many situations, they can be 
real savers of time and money. One 
manufacturer found that ninety per 
cent of the users of his freezer had 
saved up to three shopping trips a week 
and that almost as many had made 
definite savings in food costs—an aver- 
age of fourteen dollars a month. These 
families had saved money by buying 
foods in season, in large quantities or 
at bargain prices, by raising some of 
their own foods or by buying direct 
from the farmer. 

The nutritive value of frozen foods 
is high. It has been pointed out that 
they may retain even more of some of 
the elusive vitamins than fresh vege- 
tables that have been shipped across 
the country and stacked on a grocer’s 
counters for several days. This assumes, 
of course, that the frozen foods are 
themselves freshly picked when_proc- 
essed. 

Speed of processing is a third ad- 
vantage that can be claimed for freez- 


Fresh from 
the Freezer 


By Patricia Appleyard 


The girl at left is preparing peas for the freezer, a skill 
many homemaking students will master this fall. This 
article will help you answer their questions on freezing 


ing at home. One freezer manufactur- 
er’s tests showed that freezing most 
foods takes fifty per cent less time than 
canning. 


History 


Freezing is not a new means of 
preservation. The Eskimos—logically 
enough—have been using it as a matter 
of necessity for generations, and one 
story says that Sir Francis Bacon died 
of pneumonia after too enthusiastic ex- 
periments in freezing chicken. As early 
as 1842 an Englishman named H. Ben- 





Freezing food should be easy. Here Dor- 
othy Greene of the Bureau of Human 
Nutrition and Home Economics shows 
how to make it so. She sits while sort- 
ing. Everything is within easy reach 
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jamin was granted a patent for freez- 
ing foods by immersion in ice brine. 
However, the frozen foods industry as 
we know it today did not get well un- 
der way until the early thirties. The 
next phase—the construction of locker 
plants—followed quickly, and before 
World War II began home freezing 
was becoming important. Families who 
had freezers ate better during those 
lean years than their less fortunate 
neighbors. 


Principles 


Freezing preserves foods by inhibiting 
normal enzymatic action and bacterial 
growth. All steps taken in processing 
foods for freezing are designed to keep 
these chemical processes at a minimum. 
Vegetables are blanched before freez- 
ing since it was early learned that other- 
wise enzymatic action will cause them 
to deteriorate even when frozen. 

Speed is important. Recent tests at 
the New York State Experiment Sta- 
tion at Geneva show that when foods 
are processed and frozen quickly, bac- 
terial growth is brought practically to 
a standstill. If foods are frozen in 
small batches, there is less delay and 
each step moves faster. The shorter 
the trip from field to freezer, the fresher 
and more nutritious foods will be when 
finally eaten. “Two hours from vine 
to freezer” is an excellent rule to follow 
whenever possible. 

Foods leave the freezer no better than 
they enter it. Both quality and nutri- 
tive value should be at their peak when 
foods are frozen. Only the most perfect 
peaches, the ripest strawberries or the 





When peaches are frozen, each step 
must move quickly or the fruit will 
darken. To speed the process, Mrs. 
Greene slides sliced peaches into pack- 
ages through a funnel as shown above 
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freshest string beans are worth freez- 
ing. 
Packaging 

Once the food is ready for the freez- 
er, it should be packed in a special 
frozen food container. Ordinary card- 
board or cellophane are not suitable 
packaging materials. While foods 
frozen for use within a week or so do 
not have to be packaged, anything kept 
for a longer period should be carefully 
wrapped to prevent loss of moisture dur- 
ing long storage. 

Many companies manufacture appro- 
priate packaging material. Cartons with 
cellophane liners are one type. Acces- 
sories for these packages include frames 
or mandrels for keeping the liner in 
place while filling and a special iron 
for sealing the liner. A simple mandrel 
can be made at home. A curling iron 
or hand iron can be used instead of 
the special sealing iron if paper is 
placed between the tubing and the hot 
metal to keep it from sticking. A plas- 
tic tubing makes it easy to pack odd- 
shaped foods. Cartons come in a num- 
ber of sizes, in both square and round 
shapes. 

There are several kinds of packages 
that can be used over and over again. 
One is a heavy aluminum foil container 
made especially for the purpose. The 
food can later be cooked in the con- 
tainer. Another type is a plastic box 
which is easily sealed with scotch locker 
tape. It can also double as a refrigera- 
tor dish. Special glass jars for freez- 


ing can also be purchased. Ordinary 
glass canning jars can be used but food 
canned in them must be defrosted be- 


Still using the convenient funnel, Mrs. 
Greene covers the peaches with cold su- 
gar syrup, leaving one-half inch space 
at the top of the carton. Ascorbic acid 
could be added to retain natural color 





fore removal because of the jars’ small 
mouths. 

One freezer manufacturer lists the fol- 
lowing materials which will give satis- 
factory results when used for packag- 
ing frozen foods: aluminum foil, cel- 
lophane, Pliofilm and polyethylene, 
waxed folding cartons with liners of 
one of the preceding materials, heavily 
waxed cartons (lining not necessary), 
square cartons with full-opening top 
and molded plastic cover, molded clea 
plastic containers, heavy aluminum foil 
and special glass freezing jars. 


Where Is It? 


When the time comes to use frozen 
foods, the importance of correct label- 
ing and systematic placement becomes 
apparent. Every label should tell what 
the food is and when it was packed. 
It might also list the number of serv- 
ings and the kind and amount of sweet- 
ening agent. Special marking sets can 
be bought for this purpose or a good 
waterproof ink or grease pencil may be 
used. 

The USDA specialists offer a number 
of helpful suggestions for locating 
foods. One is to tie a different col- 
ored string around each kind of meat 
for rapid identification. Another is to 
store in properly labeled mesh bags 
small packages which might otherwise 
be lost. Wire baskets or plywood par- 
titions can be used to separate sections 
of the freezer. It is also helpful to 
post above the freezer a map of where 
each type of food is stored. 

A record of foods that are put into the 

(Continued on page 398) 





After being sealed with a warm iron, 
the packages are put into the freezer. A 
homemade device kolds them upright 
for easier sealing. These pictures were 
taken in the USDA’s step-saving kitchen 
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Glory Be to Cooks! 


quite thick. Add water, salt and sugar. 


By Lily Haxworth Wallace 


Lecturer, Writer and Consultant on Foods 


Food is more than nutrients, and cooking, more than manipulation of in- 
gredients. Food is bound up with our pleasantest memories; the way it 
is prepared and served is part of the quality of life. Lest, in teach- 
ing basic skills, we lose sight of the plus values of foods, we have 


Wallace to prepare 


asked Mrs. 


economics as “cooking and sewing” 

quite forgetting, perhaps never even 
realizing, that our profession includes 
the whole gamut of homemaking. Re- 
gardless of the work we are doing, 
everyone expects us as home economists 
to be good, even superlative, cooks. 
When we entertain, our friends look for 
something out of the ordinary or, at 
least, for absolute perfection in even 
the simplest dish. 

This year we plan to take an unusual 
line. We shall discuss not so much 
what teachers of foods shall give to 
their classes, but what they themselves 
can do for their own enjoyment and the 
entertainment of their friends. The 
first rule we are going to lay down is 
that each of us should develop a special- 
ty of her own—something for which she 
will be noted, something she can do ex- 
ceptionally well. 

Many of the superlatively good things 
are not expensive nor difficult to pre- 
pare. One woman of our acquaintance 
specializes in popovers, using them not 
only as a spectacular hot bread but 
also with creamed dishes, Newburgs, 
chicken a la king, etc. Another serves 
as her piece de resistance Pot Roast 
Lorraine. This is just a good pot roast 
made unusual by the addition of herbs, 
leeks and either apricots or prunes. 
She says she likes it because she can 
make it a day ahead and it is all the 
better for the twenty-four hours mel- 
lowing. Still another friend has built 
a reputation for her scrambled eggs. 
She says that there is always something 
special in the way of seasoning or flavor- 
ing in the pantry or refrigerator which 
can be added to individualize them. 


Te many people still think of home 
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this 


series of gourmet-type articles 


Eggs make us think of a most de- 
licious and glamorous dessert for our 
first month’s specialty. It is Omelet 
Celestine—a dessert to set before a king. 
It can be served after a light clear 
bouillon or consomme and with a tossed 
or mixed salad, bread sticks or Melba 
toast and of course should be accom- 
panied by piping hot coffee. It is good 
for lunch or supper, especially Sunday 
night supper. 

A few simple rules must be observed 
for this as for all other omelets. 

1. Be sure that the eggs are absolute- 
ly fresh and avoid overheating. 

2. Do not use too much butter. There 
must be enough to grease the pan 
thoroughly but, on the other hand, an 
omelet is not “fried” in butter. 

3. Be sure that the pan is smooth, 
heavy and clean. If desired, the pan 
may be heated, sprinkled with coarse 
salt, then rubbed hard with soft paper 
before using. 

4. Do not attempt to make too large 
an omelet—far better two medium-sized 
ones than one very large one. 

5. Omelets, whether of the French 
or of the puff type, must never be over- 
cooked. Now for the recipe. 


Omelet Celestine 


4 eggs 

4 tbsp. water 

14 tsp. salt 

2 tbsp. sugar 

2 tbsp. butter or fortified margarine 
1 cup apricot or peach preserves 
2 tbsp. shredded toasted almonds 
Whipped cream 


Separate whites from yolks of eggs. 
Beat yolks with a rotary beater until 


Beat whites (preferably with whisk) un- 
til light and fluffy, then combine with 


first mixture. Turn into nine-inch 
omelet pan in which butter has been 
melted and heated. Cook gently until 
it just begins to set, then complete 
cooking in a moderate oven, 350° to 
375°F. Just before folding, spread with 
warmed apricot or peach preserves, turn 
onto hot serving dish, top with more 
preserves, then with whipped cream and 
finally sprinkle with almonds. 


Now to go into a little more detail 
regarding the making of this luscious 
omelet. Perhaps it seems foolish to sug- 
gest two different types of egg beater 
but in this instance it seems worth that 
extra bit of dishwashing for the yolks 
will thicken better with a rotary beater, 
while the whites will usually be lighter 
and fluffer if a whisk is used. As a 
matter of fact, a French cook in break- 
ing the eggs would put the whites onto 
a large, perfectly dry platter, then tak- 
ing them to an open door or window, 
would beat them with a flat spatula to 
the lightest foam imaginable. _ Inci- 
dentally, even if you have not been in 
the habit of doing so, do use water 
rather than milk in making the omelet. 
It gives greater lightness and fluffiness. 

If we were talking to the average 
housewife, we would say blend as little 
as possible when combining the egg 
whites with the egg yolk mixture, but 
of course our home economics friends 
know this already. 

Preserves other than the two men- 
tioned could be used but these two with 
their luscious rich golden color and 
slightly tart flavor really belong to Ome- 
let Celestine. 

The almonds will have been pre- 
pared beforehand. They should be 
blanched and then shredded and toast- 
ed a delicate golden brown. 

As soon as the surface of the baking 
omelet feels slightly firm to the pres- 
sure of the finger tips, take it from 
the oven. Make a slight crease across 
the center with your spatula, ladle about 
half the preserves over the surface, fold 
the omelet together and over it goes, 

(Continued on page 413) 
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Cooking Outdoors 


—a Radio Script Full of Helpful Ideas 


ENT: Are you a high school girl, a 
college girl, or a homemaker? Then, 

this is your program . . . Home 
Ec Highlights . . . coming to you 
from the Blue Flame Kitchen. Each 
week these programs feature a teacher 
and a student from the home eco- 
nomics classes of a Nashville city 
school or a Davidson county school. 
Your hostess is Carolyn Davis, di- 
rector of the home service depart- 
ment of the gas company. Good 
morning, Carolyn. Doesn’t this crisp 
fall weather make you feel restless? 

Davis: Yes indeed, Jimmy. What we 
need is a jaunt in the great outdoors. 

Kent: Sounds like what the doctor or- 
dered, Carolyn ...a hike maybe... 
or a weekend of fishing . . . camping 
out in the open. 

Davis: Well, Jimmy, if you or any of 
our listeners are planning a bit of 
outdoor life, then you'll want to hear 
every word our guests have to say 
this morning. They’re going to talk 
about cooking out of doors. 

Kent: And who might they be, Caro- 
lyn? 


Davis: Our teacher is Miss Virginia 


Peden who teaches home economics 
at Cavert Junior High School. Our 
student, Shirley Jakes, is one of Miss 
Peden’s outstanding students. Shir- 
ley also is a member of the Pep Club, 
plays the piano well and is a Girl 


Scout. 
Kent: And a good scout to come to 
Home Ec Highlights on a Saturday 


morning to tell our listeners about 
outdoor cooking. 

Davis: That’s right, Jimmy, but Miss 
Peden selected this subject and I’m 
going to start out by asking her why 
this particular topic. 

PEDEN: Well, Miss Davis, I’ve been a 
Girl Scout counselor for a number 
of years and that gave me an oppor- 
tunity to see how thoroughly girls 
enjoy cooking out of doors, both at 
camp and on over-night hikes. In 
my class at Cavert, I made a survey 

and found that most of the girls were 

Scouts and therefore had some experi- 

ence in outdoor cooking. So we 

thought it would be a good idea to 





Picnicking homemaking students try out some ideas they discussed in class. 
They are cooking pancakes on an empty No. 10 can. Heat is provided by a 
“Buddy burner” made from a tuna can stuffed with paraffin-covered paper 
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JAKEs: 


By Lucy Fellis Dye 


Head Teacher, Home Economics 
Nashville Public Schools, Tennessee 


share some of our recipes and im- 
provised equipment for outdoor cook- 
ing with our radio audience. 

Davis: A wonderful idea, Miss Peden, 
and so timely. During these wonder- 
autumn days, many people will be 
planning outdoor festivities and tak- 
ing trips by automobile. 

PEDEN: Yes and in traveling by 
car it’s not only fun to stop and cook 
a meal, but very economical, too. 

KenT: You know, Miss Peden, that the 
State Highway Department of Ten- 
nessee has provided places along the 
highways where motorists may stop 
to rest and prepare a meal and of 
course there’s no more beautiful scen- 
ery anywhere than in Tennessee at 
this time of year. 

PepEN: That's right, Jimmy. Nashville 
is indeed fortunate in having so many 
beautiful parks equipped with shel- 
ters and outdoor stoves. And we 
were surprised to find so many of the 
girls at school had outdoor cooking 
units in their yards—wonderful for en- 
tertaining friends. This season, when 
Girl Scouts take to the woods over 
weekends, we were asked to plan 
menus for an overnight hike without 
having to carry much equipment. 
Several menus were suggested, but we 
decided on those submitted by Shirley 
Jakes. 

Davis: Shirley, we'll send these recipes 
to listeners who write us for them, 
but I’m sure they’d like to know now 
of what the menus consist. 

The one for breakfast, Miss 
Davis, consists of Oranges, Bacon and 
Eggs in Orange Cups, Toast, Butter 
and Jelly, and Cocoa. 

Davis: That's a good nourishing break- 
fast Shirley, and appetizing, too. 


Jakes: Thank you, Miss Davis. And 

here’s the menu for supper. It con- 
(Concluded on page 413) 
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High Protein at Low COSt see mes 


HEN school starts, so starts a 
W major industry, feeding the multi- 

tude of children whose noon meals 
are provided by the many schools par- 
ticipating in the National School Lunch 
Program. Protein-rich commodity foods 
such as non-fat dry milk, dried eggs and 
cheese are assets in the food bank for 
America’s schools again this year. 

What use does your school make of its 
assets? Does your school use its food 
assets as a “checking account” or are the 
foods kept in the “safety vault’—the 
storeroom? 

Current high food costs and seeming- 
ly inflexible budgets offer little encour 
agement to school lunch managers try- 
ing to plan menus to supply adequate 
protein. Schools have sometimes found 
it difficult to meet the daily standard of 
two ounces of protein food as set up in 
the Type A basic lunch pattern. 

According to Dr. Tom Spies, “Milk 
is one of the truly important foods and 
is of special importance to the under- 
nourished and underdeveloped  chil- 
dren.” Many children are not receiv- 
ing adequate amounts of milk and pro- 
tein-rich foods at home. 

Nutritionists might well capitalize on 
their opportunity to increase milk 
consumption by incorporating larger 
amounts of non-fat dry milk in the foods 
served in the school lunch rather than 
using milk equivalent only to that of 
fluid milk. The availability of milk and 
dried eggs to the schools, as well as the 
nutritive values which these foods may 
contribute to the noon meal suggests 
that these assets may weil be used more 
frequently and more regularly. These 
foods, available in abundance, distrib- 
uted as commodities through the Pro- 
duction and Marketing Administration, 
have made it possible for schools to 
benefit from a monetary standpoint. 
Thus the use of these foods becomes 
significantly important in the school 
lunch. 

A decrease in the cost of a food is an 
excellent opportunity to increase the 
frequency of serving it. The goal is 
not achieved, however, unless the food 
is eaten. Foods must have sight appeal 
as well as appetite appeal. If a new food 
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is liked by the children, one is assured 
of a minimum of plate waste. To be 
practical for school lunchs, a new prod- 
uct must also be easy to prepare and 
cook, involving neither too much equip- 
ment nor time. 

Non-fat dry milk and dried eggs as- 
sume greater nutritional importance 
when used to enrich other foods rather 


than when used alone. Prepared dishes 
offer many opportunities for the in- 
creased use of the high protein foods. 
Because such prepared dishes are usually 
well accepted, they can be frequently 
served for school lunch. A special ad- 
vantage not to be overlooked is that 
vegetable, meat or other juices which 
might otherwise be discarded may be 


Meat Leaves (Dried milk increased six times, dried egg doubled) 






































Beef Loaf Sausage-Liver Loaf 
Ingredients Measure Ingredients Measure 
Step |Ground beef 5 Ibs. Sausage 314 lbs. 

I Liver 134 Ibs. 
Salt 4 tbsp. |} Salt 4 tbsp. 
Onion, chopped 4 tbsp. || Onion, chopped 4 tbsp. 
Potato, shredded 5 cups || Potato, shredded 5 cups 

-|Non-fat dry milk 714 cups __|| Non-fat dry milk 744 cups 
Step |Dried eggs 114 cups Dried eggs 114 cups 
II Oatmeal 114 cups* || Oatmeal 114 cups* 
Bread crumbs, dry 114 cups** || Bread crumbs, dry 114 cups** 
oar Liquid 614 cups***|| Liquid 614 cups*** 
Beef-Cheese Loaf -—S*<diY|_—Ss=—«sSatusage-Liver-Cheese Loaf 
Variation | Allow 4 ounces or more cheese for each pound of meat. Shred cheese 
| and combine with ingredients of Step I. 








* If no oatmeal is used, double the amount of crumbs. 
** If no crumbs are used, double the amount of oatmeal. 
*** Water or part tomato juice with water may be used for total amount liquid. 


Directions: 
A. Pan fry or oven broil the liver only 
enough to retain its juice and to pre- 
vent mashing when ground through a 
food chopper. 
B. Wash potatoes thoroughly, do not 
peel. Use medium plate of food chopper 
or use medium shredder. 
C. If the dried egg or milk is lumpy, 
put through a strainer before weighing 
or measuring it. 
Step I. Combine the ingredients of 
Step I and mix until well blended. 
Step Il. Combine the dried milk, egg, 
oatmeal and crumbs. 

Step III. Combine the liquid with the 
dry ingredients, blend well and add 
this to the meat mixture of Step I. 


Turn the meat mixture into a standard 

counter pan. Spread evenly. 

Note: This mixture is too soft to mold 

into a loaf. 

Bake at 350°F. for 45-60 minutes. Each 

pan should be allowed to cool 10 min- 

utes before cutting. Drain excess fat be- 
fore cutting. 

Yield: 50 servings supplying approxi- 
mately 214 ounces protein. When 
cheese is added (4 ounces per pound 
of meat) each serving of loaf will sup- 
ply approximately 2 3/5 -234 ounces 
protein. 

Suggestion: This is a mildly seasoned 
loaf. Salt or onion may be increased 
to suit the taste preference of the 


group. 
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extender recipes for the school lunch 


By Eula Morris 


Assistant Professor, Home Economics Research 
Oklahoma A & M College, Stillwater, Oklahoma 


used in place of water for reliquefying 
dried egg and milk in many recipes. 
One pound of ground meat or fish 
may be used with sufficient dried milk 
and dried egg to yield a loaf from which 
ten portions may be cut. The calcu- 
lated protein value of such a loaf is 2.2 
ounces per serving when dried milk is 
increased six times that of fluid milk 
and the amount of dried egg is doubled 
or tripled. The protein value increases 
proportionately when cheese or other 
protein-rich foods are added to the loaf. 
The price of liver, particularly pork 
liver, may be an inducement for more 
frequent use of this meat. Sausage may 
be combined with liver for a more dis- 
tinctive flavored loaf. Palatability tests 
indicated there was no difference in the 
flavor of a loaf when using either pork 


or beef liver with the sausage. The 
sausage-liver loaf is somewhat darker in 
color than one in which ground beef is 
the only meat used. This darker color 
may give the impression that a greater 
proportion of meat has been used in 
relation’ to the other ingredients than 
might be expected with a loaf which 
serves ten portions per pound of meat. 
Several foods which may be used as 
extenders in meat loaves are relative- 
ly inexpensive and readily obtainable. 
Some of these extenders are the com- 
modity foods which are supplied for 
school lunch through the Production 
and Marketing Administration. The 
use of these commodity foods may pre- 
sent problems to the person not familiar 
with them or to one having limited in- 
structions concerning their use. 


Fish and Noodle Loaf 


(Dried milk increased six times, dried egg doubled) 


























| Ingredients Measure 
Step |Egg noodles 20 ozs. 
I |Water 4 qts. 

Salt 3 tbsp. 
Step Fish, faked = 10 cups 
II |Onion, chopped | 4% cup 
Step |Non-fat dry milk| 714 cups _ 
III |Dried egg | 114 cups 

| Water 4 cups 

Directions: 


Step I. Add the noodles to boiling 
salted water and cook 3 minutes or un- 
til approximately half done. Drain. 
Liquid drained from noodles may be 
used as the water for Step III. 

Step II. Remove fish bones, crush fine 
with fork and add to flaked fish. Mix in 
onion. 

Step III. Combine the dried milk and 
dried egg. If lumpy put through a 
strainer before measuring. 

Add enough water to make a paste, mix 
smooth, then add remaining water. 
Combine all ingredients and blend well. 
Turn mixture into a standard counter 
pan. Spread evenly. 
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Note: This mixture is too soft to mold 


into a loaf. 
Bake at 350°F. for 35-45 minutes. 


Variations: 

Fish and Cheese Loaf—Allow four 
ounces or more of cheese for each pound 
of fish. Shred cheese and combine it 
with the fish and other ingredients of 
Step II. It is not necessary to alter the 
baking time nor temperature. 

Fish Loaf with Hard Cooked Egg—Al- 
low 2 tbsp. dried egg (1 egg) for each 
pound of fish. Reconstitute using 214 
tbsp. water for every tbsp. of dried egg. 
Hard cook the reconstituted egg in fry- 
ing pan over low heat or cook in double 
boiler until it thickens. Stir occasion- 
ally as one would for scrambled eggs. 
Blend this cooked egg with the fish and 
noodles. 


Yield: 50 servings supplying approxi- 
mately 214 ounces protein. When 
cheese is added, each serving will sup- 
ply 23/5 ounces of protein. When 
hard cooked egg is added (1 egg per 
pound of fish) each serving will sup- 
ply approximately 2 2/5 ounces pro- 
tein. 


Increasing the Nutritive Value 
of Foods Served in School Lunch 


Increasing the amount of non-fat dry 
milk and dried eggs in prepared dishes 
may be counted on to improve not only 
the protein value but also the mineral 
and vitamin values of the food in which 
such increases have been made. Because 
such commodity foods are supplied at no 
cost to the schools this increased nutri- 
tive value is gained without additional 
expense. 


Summary of Suggestions for 
Milk-Enriched Meat Leaves 


1. Non-fat dry milk increased six times 
that of fluid milk and dried egg in- 
creased two times that of fresh egg may 
be successfully used in beef loaf, in 
sausage-liver loaf and in fish noodle’ loaf 
for increasing the protein value of foods 
served in the school lunch. 

2. Meat loaves are acceptable as to juici- 
ness, tenderness and slicing quality when 
ground or shredded, unpeeled raw “po- 
tatoes are used as an extender in the 
loaf. The nutritive value and the 
flavor is improved by using potatoes, 

3. Uncooked oat cereal, either the quick- 
cook or regular flake, is more acceptable 
as an extender when uséd in combina- 
tion with bread crumbs and raw potato 
than when used as the only extendeg in- 
gredient. Wheat germ imparts a ‘nut- 
like flavor to meat loaves and may be 
valued also for the B-complex vitamins 
which it supplies. 

4. The usual procedure of reconstitut- 
ing dried egg and dried milk may be 
eliminated. All dry materials ane 
blended together before the liquid is 
added. Tomato and other vegetable 
juices, as well as liquids drained from 
cooked foods may be used to replace 
part or all of the water allowed for re- 
constitution. When using tomato juice 
it may be advisable that this replacement 
represent but half of the necessary 
liquid as the tart, acid-like flavor may 
be less pleasing to some groups. 

5. Liver is pan-fried or oven-cooked only 
enough to coagulate the protein for 
retention of juices and to prevent mash- 
ing when being ground. This prepara- 


(Concluded on page 410) 
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School Lunch Menus and Quantity 


Note: These menus are set up for the Type B Federal School Plan. These same menus may be used for the Type A Pro- 
gram by (1) increasing the protein from one ounce to two ounces; (2) increasing the serving of fruit and vegetable 
from % cup to % of a cup; (3) using two teaspoons of butter or fortified margarine in place of one teaspoon. These 
recipes have been tested in the Brookline Schools. See opposite page for recipes of starred items. 








DATE SOUP... &c 


HOT DISH ... 18c 


SALADS ...15c¢ 


SANDWICHES ... 8c 


DESSERTS... 8c 




























































































3 Cream of Hamburg Loaf, Baked Potato, Green Beans, | Melon and Tomato Dutch Apple 
Corn Y% Peanut Butter and Jelly Sandwich Orange Slices | American Cheese Cake, Lemon S. 
Vegetable Roast Lamb, Delmonico Potato, Frozen | Lettuce, Russian | *Olive, Carrot & | Grapenut 
4 Peas, Vienna Bread* Dressing Celery; Cheese & Custard 
Date 
Alphabet Sweet Potato Puff on Luncheon Meat, | Stuffed Egg Lettuce & Bacon 15c | Chocolate 
5 Broccoli, French Roll* Plum Jam Cup Cake 
Chicken Fruit Juice, Ham Pinwheel*, Cheese Sauce,| Molded Mexi- | Cheese and Nut Pineapple Cake, 
t Noodle Spinach can Slaw Sliced Cucumber Whipped 
Topping 
Onion Creamed Codfish on Mashed Potato, But- | Asparagus Sardine; Peanut Gingerbread, 
T tered Beets, Roll* Butter & Honey Marshmallow 
Topping 
10 Vegetable Tomato Juice, Scalloped Noodles, Bacon, | Stuffed Plum Chopped Egg & Ice Box Cake 
Beef Green Salad, Cheese Sandwich* Olive; Fresh Slaw 
{ { Cream of Liverwurst, Baked Stuffed Potato, Scalloped | Flamingo Sliced Cornbeef 15c | Chocolate 
Mushroom Cabbage, Peanut Butter Sandwich* Cream Cheese, Raisin Pudding 
Chicken Tomato Juice, Hot Beef Sandwich*, Gravy, *® Texas Cream Cheese & * Fig Square 
13 Peas, Carrot, Raisin and Nut Salad Nut; Lettuce 
Cream of Baked Haddock, Egg Sauce, Tomato Salad,| Pear and Grape | Cheese on Rye Lemon Meringue 
(4 Tomato Coffee Cake* Jelly and Nut Pie 
| Vegetable Fruit Juice, American Chop Suey, Green | Grapefruit and | Peanut Butter & Apple Raisin 
{7 Salad, Roll* Orange Carrot; Corn Pudding 
Muffin 
ig Cream of Roast Pork, Brown Potato, Creamed Cauli- | Stuffed Green Lettuce & Bacon 15c | %& Washington 
Pea flower, Raisin Bread* Pepper Cream Cheese, Date Cream Pie 
Salmon Baked Beans, Frankfort, Cole Slaw, Brown | Orange and Pimiento Cheese Cocoanut 
f Bisque Bread* Banana Jam Layer Cake 
dias Vegetable Chicken Pie, (Pastry Crust), Peas, 4% Let-| Molded Lime Sliced Tongue on Steamed Fruit 
20 tuce Sandwich* Pear Rye 15c; Jelly Pudding 
Foamy S. 
@ | Clam Scrambled Egg, Green Beans, Bran Muffin*, * Hearty Tuna Salad; Cream | Cottage Pudding, 
21 Chowder Fruit Cup Cabbage Cheese & Jam Chocolate S. 
Chicken Grilled Cheese Sandwich*, Bacon Strip,|Molded Prune | Lettuce Baked Apple, 
24 Noodle Tomato Salad and Cheese Fruit Nut Light Cream 
= Tomato Fruit Juice, Lamb Fricassee on Mashed | Calico Cabbage, Carrot & | Devil’s Food 
25 Potato, String Beans, Apple Muffin Peanut; Cheese ke 
en Cream of Cornbeef Hash, Harvard Beets, Cheese and | Stuffed Celery | Tomato Peach Cobbler 
26 Vegetable Nut Sandwich* Jelly 4 
Brag Cream of Pot Roast, Gravy, Mashed Potato, Baked | Pineapple, Fresh Salad; Raisin | Strawberry 
27 Asparagus DesMoines Squash Orange & Date Bread, Cream Shortcake 
Cheese 
Fish Salmon Loaf, Creamed Pea Sauce, Green | Fruit Cucumber Fruit Gelatine, 
28 Chowder Salad, Bran Muffin* Egg Salad Roll Whipped Cream 
3 Vegetable %& Cheese Strata, Bacon Strip, Tossed Salad | Tomato Cornbeef 15c Baked Stuffed 
Beef Jam Pear, Almond S. 




















*Fortified margarine used on all breadstuff, 
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S = Sauce. 
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Recipes for Oetober 
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Olive, Carrot and Celery Sandwich 
(50 servings) 


1 cup chopped olives Y% tsp. onion salt 
1% qts. grated raw 1 tsp. grated horse- 
carrots radish 
1% ats. finely diced 1 cup mayonnaise 
celery 


Combine all ingredients. Use +30 scoop. Less 
mayonnaise may be needed if vegetables are moist. 


Hearty Cabbage Salad 
(50 servings) 
1-2 gals. water 14 cups chopped green 


1 cup salt pepper 
2 qts. elbow macaroni 2 cups chopped 


4 qts. finely shredded pimiento 
cabbage 6 cups salad dressing 
1 thsp. salt \% cup lemon 
juice 


Cook macaroni in boiling salted water about 8 min- 
utes. Drain and cool. Add cabbage, peppers, 
pimiento, salt and mix. Add salad dressing and 
lemon juice. 


Cheese Strata 
(50 servings) 
2% cups dried milk 
2% qts. water 
4 cup salt 
2 tsp. pepper 


48 slices bread 

1% lbs. American cheese, 
sliced 

16 eggs 


Make sandwiches with bread and cheese, trimming 
crusts if desired. Arrange sandwiches in baking 
pan so that the entire surface of pan is covered. 
Beat eggs, add milk and seasonings and pour over 
sandwiches. Let stand until bread is soaked. Bake 
in moderate oven 325° F. for 40 minutes or until 
puffed up and browned. 
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By Marion L. Cronan 


Director of School Lunch 
Brookline High School, Massachusetts 


Fig Squares 
(50 servings) 
1 cup honey 


4 thsp. salt 
6 cups lemon juice 


4 qts. dried figs 
6 cups water 
6 cups sugar 
6 cups flour 


Cover figs with boiling water and let it stand 
about 10 minutes. Drain, clip off stems and snip 
figs into small pieces with scissors. Add water, 
sugar mixed with flour, honey and salt. Cook about 
10 minutes or until thickened. Add lemon juice 
and cool. 


Texas Salad i 
(50 servings) 

1 qt. diced celery 

1 qt. diced apples 

1 cup seedless raisins 

2 cups American cheese 


(144"” cubes) 


31% eups lemon gelatin 
2 qis. boiling water 
1 qt. cold water 
2 cups lemon juice 
2 tsp. salt 


Dissuive gelatin in boiling water. Add cold water, 
lemon juice and salt. Chill. When mixture be- 
gins to thicken fold in celery, apples, raisins and 
cheese. Pour into pan or individual molds. Chill. 
Unmold on lettuce. Garnish with mayonnaise. 


Washington Pie Filling 
(6 2-layer cakes) 
34 cup cornstarch 


6 eggs 
1 tbsp. vanilla 


2% cups dried milk 
2% qts. water 
1% cups sugar 
4 tsp. salt 
Reconstitute dried milk. Scald all milk except one 
cup. Mix dry ingredients and add the remaining 
cup of cold milk. Add to scalded milk. Cook until 
thickened. Slowly add beaten eggs and cook three 


to five minutes. Cool. Add vanilla. 

Frosting 4 cup cocoa 

2 pkgs. confectioners 1 tbsp. fortified 
sugar margarine 


Blend sugar and cocoa. Add margarine. Pour a 
small amount of hot water over margarine and 
stir to desired consistency. 
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Jam and jelly-making used to be a subject diffi- 
cult—if not impossible—to teach in the aver- 
age home economics class. It was expensive or 
impossible to obtain desired fruits at the end 
of the season, and the old-fashioned “long-boil” 
method was tedious and uncertain as to results. 
Now-—with the concentrated fruit pectin prod- 





Now it’s Practical and a Plasure, 


ucts, Certo and Sure-Jell—the whole modern 
jelly-making process can be explained and 
demonstrated within a half hour if necessary 
...and with the confidence of knowing you'll 
have sparkling, delicious, beautiful jelly that 
really jells! Opposite you will find a guide for 
a practical jelly-making demonstration. 
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to teach Jam and Jelly-Making! 


Thy this demonstration timed exactly to 12 hour! 


| (Smmures/ 


Set stage for demonstration. 
Have required ingredients, 
pan, ladle and sterilized 
glasses ready for use. Have 
paraffin melted and handy. 
Introduce lesson. Show 
equipment to be used for making jelly and explain its 
use. Show and explain use of additional equipment that 
would be required for fruit preparation. 


D (2 minutes) 


Discuss possibilities—for apartment and 
small house dwellers—of using bottled 
juices and frozen or canned fruits for Gi 
jellies and jams. Then explain that be- 
cause of the class time element, such 
juices or frozen fruits will be used for the present demon- 
stration, assuming that fresh fruit has been already 
“prepared” to this point. 


38 (So mmiies) 


Explain the function of pectin in jelly- 
making and the value of having Certo and 
Sure-Jell—concentrated fruit pectin prod- 
ucts—to make possible the “short boil” 
method. Show Certo and Sure-Jell packages, and recipe 
books, and explain advantages of using these products 
to 1) save time, 2) eliminate waste, 3) preserve natural 
flavor and color of fruits, 4) obtain more glasses of jelly 
or jam from the same amount of fruit. 


A. WS minures) 


Make jam or jelly following di- 
rections for Certo or Sure-Jell 
method, explaining each step 
exactly as given in the recipe. 
Review the hows and whys of 
jelly-making as you proceed. 
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Sy (SP minsres) 


Summarize lesson and answer 









questions on procedure or jelly- 
making principles. Assign a 
cooking lesson for the next class 
period when students will make 
jams and jellies. 





Dismiss happy, interested class members 
dj from one of the most useful and practical 
sessions they've ever attended! (And one of the 
easiest for you!) 








Jelly and jam-making now 
quick and easy to teach—any 
time of year—with Certo and 
Sure-Jell Natural Fruit Pectin 
products. Recipes with every 
package—tested and ap- 
proved by General Foods 
Consumer Research Labora- 
tories. 
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What's Going On in Foods 





IGH quality protein should be 
served at every meal, a study by 
Ruth M. Leverton of the Univers- 

ity of Nebraska seems to indicate. Ex- 
perimental work with rats and dogs 
shows that proteins which contain all 
essential amino acids are better utilized 
than incomplete proteins. In the sum- 
mer of 1948, Dr. Leverton conducted a 
36 day study with fifteen college girls to 
see if results would be the same with 
humans. 

For the first eighteen days, the girls 
had a breakfast consisting of fruit, bread 
products made without milk and coffee. 
They drank a glass of milk for lunch 
and two for dinner. During the second 
half of the study, they drank a glass of 
milk at each meal. 

Results show that even though pro- 
tein intake was identical during the 
two periods, utilization was better when 
milk was drunk three times a day. Dr. 
Leverton, reporting this study in Nu- 
trition News, points out while further 
work needs to be done to confirm these 
results, indications are that some com- 
plete protein food should be eaten at 
every meal. 


New Light on Meringues 


Standard cookbook directions for 
meringues say to bake for ten to twenty 
minutes at a low temperature—usually 
about 325 degrees. Recent New York 
State Experiment Station studies sug- 
gest that this may not be the best pro- 
cedure after all. Home economists there 
found that when meringues are put on 
a warm filling and baked for four to 
four and one-half minutes at 425 de- 
grees, a minimum of leakage, bleeding, 
shrinkage, stickiness and toughness re- 
sults. 

In these same tests, it was found that 
a good meringue could be made from 
any grade of eggs and that the slight 
off-flavor of low quality eggs could be 
covered by the addition of a small 
amount of cream of tartar. 


Straight or Mixed 


Nearly a third of the average Ameri- 
can’s calories come from fats, sugars 
and alcoholic beverages. These highly 
refined foods, supplying little besides 
caloric value, are likely to be eaten in- 
stead of better balanced foods and thus 
make the diet low in protein, minerals 
and vitamins, the USDA says. Such an 
eating pattern frequently results in 
overweight with resultant decreased life 
expectancy and increased danger of dia- 
betes and cardiovascular diseases. The 
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USDA points out that this is especially 
true since people today are less active 
than a generation ago and need fewer 
calories. 


Stabilizing Milk Whips 


Whipping evaporated milk is an eco- 
nomical trick that many homemaking 
teachers pass on to their students. To 
obtain a more stable foam, the USDA 
offers the following suggestions: soak 
one-half teaspoonful of gelatin in two 
teaspoonfuls of cold water and add to 
one cup of evaporated milk; scald milk 
in a double boiler and then cool to fifty 
degrees Fahrenheit or lower before at- 
tempting to whip. Another method 
which is faster but not so effective is 
this: measure one tablespoonful of 
lemon juice for each half cup of milk 
to be whipped; chill and whip milk, 
adding lemon juice to the beaten liquid. 


Concentrated Milk? 


Since milk is a bulky product to trans- 
port, milk dealers have been interested 
in recent attempts to concentrate this 
food so that it will take up less ship- 
ping space. This milk would differ from 
condensed milk in that it would retain 
a “fresh” taste. At the Michigan Agri- 
cultural Experiment Station, a series of 
tests has been conducted to determine 
consumer acceptance of concentrated 
milk. Most of the experienced testers 
and consumers who tried samples of 
the milk distinguish it from fresh milk, 


Double Boiler Eggs 





Cooking breakfast eggs for a group who 
may not all come to the table at the 
same time is always a problem. To solve 
this difficulty, the Pyrex kitchen rec- 
ommends these double boiler eggs: Beat 
6 eggs in a mixing bowl until light and 
fluffy. Add 2 cups milk. Cook in well- 
greased top of double boiler 35 minutes 
without stirring. Do not remove cover 
for 20 minutes. The eggs can be kept 
warm in the double boiler. Serves four 


By Patricia Appleyard 


but, in general, they did not find the 
flavor objectionable. The consumers 
said, however, that they would not pur- 
chase concentrated milk unless it was 
offered at a saving of two or three cents 
a quart. Nevertheless, they felt that the 
product had commercial possibilities. 


Meat Aged in Split Time 


A new process for tenderizing beef 
will “age” it in forty-four hours—eleven 
and a half times faster than the con- 
ventional method. ““Tenderay” involves 
special temperature, humidity and air 
circulation controls, and_ ultra-violet 
protection against spoilage. It is said 
that the high relative humidity and 
short processing time preserve the nat- 
ural juices, flavor, food values and color 
of fresh beef without the usual weight 
losses due to dehydration and trimming. 


Strained Food Study 


Commercially prepared baby foods 
save mothers hours of preparation time. 
A recent study suggests that they also 
save money. Three mothers who tried 
both home preparation and purchasing 
canned foods reported that consider- 
able savings were made when canned 
foods were used. In the case of scraped 
beef, the saving was as much as forty 
cents. One feod, custard, was prepared 
less expensively at home. Parallel tests 
run by Donald K. Tressler in his “home 
kitchen” show similar results, though 
his home preparation costs are slightly 
lower and his peaches were cheaper 
when prepared at home rather than 
more costly as in the case of the home- 
makers. 


Have You Heard? 


. that new pushbutton coffee roast- 
ers that will roast your coffee while you 
wait insure a fresh-to-the-minute grind? 
The automatic machine roasts with in- 
fra-red rays. 


. that Americans annually consume 
nearly 90 million pounds of tea, nearly 
ninety per cent of which is black tea 
produced in Java-Sumatra, Pakistan, In- 
dia and Ceylon? 


. .. that a canned cake icing is being 
made? The icing comes in one-half 
large cup cakes. Flavors of the E-Zee 
pound glass jars, each containing enough 
for one eight inch cake or eighteen 
cake icing are chocolate, vanilla, orange, 
lemon and strawberry. 


PRACTICAL HOME ECONOMICS incorporating BETTER FOOD 














Free to Home Economie ( 


New popular teaching helps offered by Cling Peach Advisory Board 


i —_ 


Best peaches you ever used! 


These are big, luscious beauties, tender textured, golden- 
yellow as the warm California sun that ripens them. 
The finest cling peaches in the land... proudly produced 
by 3000 California growers and canners. 

Their just-picked peach flavor, their gorgeous color 
makes them perfect for your food class demonstra- 
tions. Clings are high in home acceptance, too. 

No canned fruit you can buy today helps you teach 
color and appetite appeal, economy, variety of use better 
than beautiful sun-ripe canned cling peaches from Cali- 
fornia. Packed under many brand names...but all fine 
fruit you’re proud to use. Canned clings are a good buy! 





Comel Cling Feachee fom Calforni 


Cling Peach Advisory Board, 260 California Street, San Francisco 11 


SEPTEMBER, 1949 





Lesson Outline: makes teaching easier! 
Gives quick, concise information on canned 
cling peaches, America’s most popular 
canned fruit. PLUS practical, low cost, showy 
recipes ... interesting demonstrations... home 
projects. Valuable material. For teachers only. 


Recipe Folders: for your students. Handy 

way of showing marvelous new uses for 

canned cling peaches in simple, easy-to- 
make salads, desserts, garnishes, beverages, 
baking. Every recipe tested by California Foods 
Research Institute. 


Demonstration Supply: a special carton 
packed for Home Economists. Contains 
two 2% cans plump, golden, sun-ripened 
California cling peach halves in heavy syrup; 
one 2% can dainty, orchard-fresh cling peach 
slices; and one 2 can ready-fixed, ready-mixed 
luscious canned fruit cocktail. Supply is limited. 


Motion Picture: a fascinating 20-minute 
color 16 mm. movie, with sound, showing 
how cling peaches are grown and canned, 
plus practical kitchen demonstrations. Educa- 
tional! Entertaining! Extremely popular! Prints 
limited. Give 1st & 2nd choice for booking dates. 


Use coupon on page 437 for Teaching Unit 


Last year thousands of home economists used 
this material and praised these practical helps 
on canned peaches and fruit cocktail. 

IMPORTANT: Write today! Requests for 
movie and demonstration cartons are filled in 
order received. 
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Fresh from the Freezer 
(Continued from page 387) 


freezer and when they are taken out 
can be posted near the freezer for con- 
venience. Such a chart makes it easy 
to keep track of what is left and pro- 
vides a good way to calculate how 
much of each food to process for the 
next year. 
Fruits 


Nearly all fruits can be frozen, 
though some varieties can be processed 
more satisfactorily than others. Black- 
berries and raspberries are two fruits 
which do not freeze well. Fruit for 
freezing should be at its best—juicy, but 
firm. It is prepared in the same way 
as for the table—by sorting, washing, 
draining and adding some sweetening 
agent. Ice water is better than tap 
water for washing. The amount of 
sugar to be added depends on personal 
preferences and the tartness of the 
fruit. Dry sugar, a sirup of granulated 
sugar, corn sirup or honey can be 
used, One laboratory found that sirup 
gives better protection to both peach 
and pear halves than is obtained by 
rolling in dry sugar. However, when 


fruits are cut up small, dry sugar will 
dissolve and act like a heavy sirup, 
preventing discoloration. 





Frozen foods can be cooked in the alum- 
inum Reynolds Pak. Package at left is 
being sealed with simple manual device 


Although fruit is not blanched as 
a general rule, this is sometimes done 
with apples to prevent loss of color and 
with peaches and apricots to make the 
skin easier to remove. 

There are several substances which 
prevent browning, but some give the 
fruit a foreign flavor if not used care- 
fully. The nutritive value of the food 
is increased by anti-oxidants which con- 
tain vitamin C. 

Fruits which are not in good enough 
condition for freezing need not be 
wasted. They can be eaten immediate- 
ly or they can be made into jams and 
jellies. Another’ idea is to freeze im- 
perfect fruit for use in out-of-season 
jam and jelly lessons. 


Vegetables 


All vegetables except salad foods 
like lettuce and cucumbers can he 
frozen. Tomatoes, which cannot be 
frozen successfully whole, can be pre- 
served as juice or after stewing. As in 
the case of fruits, some vegetable varie- 
ties freeze better than others. Vege- 
tables do not keep well unless they 
are blanched before freezing. In much 
of the latest literature, this is called 
“scalding” because the term is less am- 
biguous. The correct time for blanch- 
ing varies from food to food and an 
up-to-date table should be consulted 
for processing any particular food. 
Good tables can be obtained from 
freezer manufacturers or the USDA. 
After blanching, the foods are cooled 
rapidly in ice water. As in all freezing, 
if the food must be taken to a food 
locker, each package should be put into 
the refrigerator as soon as it is sealed 
and the whole set taken to the locker 
immediately. 


Meats, Poultry 


Only the best meat should be frozen. 
To save space and to make packages 
easier to wrap, bones can be removed 
before freezing. Meat should be cut 
into family sized portions so that it 





The Re-Fresher boxes shown above can 
be used for storage in the pantry and 
refrigerator as well as in the freezer 


will not be necessary to defrost too 
large a piece at one time. Most meats 
will keep about a year, but pork can 
be kept safely only six months and 
pork sausage about three months, since 
the seasonings cause fat to become 
rancid. 

In reference to spices in frozen food, 
the Army has been running a series of 
tests which show that sage will not 
deteriorate after seven months and that 
cinnamon and nutmeg in fruits stand 


(Concluded on page 412) 





Word to the Wise 


Booklets on home canning and freez- 
ing, published only a few years ago, 
may be antiques today, the United 
States Department of Agriculture 
warns. This is especially true of book- 
lets and bulletins on freezing, because 
it is a relatively new field and so much 
research is constantly in progress. Make 
sure the methods you teach are the 
best ones by keeping files up-to-date. 





Round, nested paper containers come in 
a variety of styles and sizes, are suit- 
able for fruits, vegetables, left overs 
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For meat, Hotpoint recommends cello- 
phane, pliofilm or aluminum foil. Stock- 
inette protects the inner wrapping 


These Vapocan square containers save 
space in the freezer. A special style 
for liquids has a round metal cover 
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TEACHERS! FREE--- CLASSROOM 
po\ STUDY UNIT 


| ON SALADS and 
\ SALAD DRESSINGS 









IT'S ALWAYS TIME FoR 4 SALAD 


MA AONE Mme tory, 











3 SALAD PORTRAITS—TEACHER’S PORTFOLIO. 
Eight 812x11” Salad Portraits, 4 full color, and 


1 WALL CHART. 25x38”, in full color... with 
pictures of the 4 major types of salad and 3 basic 


dressings. Flexible, can be adapted to your own 
classroom needs. 


2 STUDENT WORKSHEETS. In quantity sufficient 
for your class. These folders are punched for 
notebook insertion. Give details on planning 


4 in black and white. Recipes and project sugges- 
tions accompany each. Includes salad close-ups, 
techniques, salad accompaniments and effective 
table settings stressing salads in menu planning. 
Lends itself to various bulletin board displays to 
supplement wall chart. 





salads, ingredient and dressing selection, ar- 


rangement, and nutritional importance. 
JANE ASHLEY 

HOME SERVICE DEPT D. 

CORN PRODUCTS REFINING CO. 

17 Battery Place, New York 4, N. Y. 

Please send me free the complete MAZOLA® Classroom 
Unit on Salads, including the Wall Chart, Teacher Portfolio, 





Not a Lesson Plan! Corn Products Refining Company has 
condensed information and ideas from many sources, attrac- 


Ce we ee ee ee 


pom —--— FREE——-——-----— > 


tively illustrated and organized to save the teacher’s time. a ee eee copies of the Student Worksheets. 
Many lessons, classroom projects and home experience —_= OE ene Ne ee ee Deane A ae OE sare 
be developed from the unit by the teacher to fit her 
own plan of study. EE ONE OE ee pep Ee Pe Te 
Mail the coupon at right and material > a ae Li ann ol Zone.... State....... 
will be sent fo you promptly. EEE OE Gey Ee Ee Pe aD OT TY OF J 
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What's Going On in the Home 





ECORATING for television  re- 

quires middle and light-middle col- 

ors, according to Frederick Rahr, 
color consultant to the Martin-Senour 
Company, paint manufacturers. This 
color range excludes hues that will in- 
terfere with vision by absorbing or re- 
flecting light excessively. The wall di- 
rectly behind the screen should have a 
flat finish, as a glossy surface reflects 
light from any source in the room. 
When the television is being watched, 
the average living room should have a 
small light bulb, approximately 15 
watts, located directly to the extreme 
right or left of the viewer. It should 
be below the level of the television 
screen and the illumination directed to- 
wards the floor. 


Extra Pop-Up 

The bread pops high in the new 
xeneral Mills Automatic ‘Toaster—ex- 
tra high so that even small breads such 
as rye, Vienna, English Muffins and 
plain doughnuts can be easily removed 
without finger burns or poking into the 
slots with a fork. Another feature 
of this attractive toaster is that two 
separate bimetallic timers control the 
toasting cycle—heat variation within 
the toaster and voltage variation in the 
home are automatically compensated 
for. Cool plastic handles make for 
comfortable lifting. 


Top-Stove Oven 

The Stanley Ovenette looks like a 
good-sized cake cover but it is really a 
handy top-stove oven. It is not only a 
welcome addition to ovenless kitchens 
but can be a practical addition to al- 
most any kitchen for small quantity 
baking or as an auxiliary oven when 
the regular oven is in use. The cover is 
made of heavy aluminum with a tem- 
perature indicator on the top. The base 
is of cold rolled steel. It can be used 
on all types of stoves—hot plates, camp 
stoves, oil stoves etc. The West Bend 
Aluminum Company, West Bend, In- 
diana, is the manufacturer. 


Plastic Window Treatment 

Gone are the days when windows need 
shine bare for days because the draperies 
have gone to the cleaners. The new 
Vinylite plastic draperies now on the 
market require no dry cleaning or iron- 
ing. Dirt is removed with a damp 
cloth or by dipping the draperies in 
water and then hanging them to dry. 
In addition to comparative low cost, 
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little upkeep, and a variety of attrac- 
tive designs, they are claimed to be 
unaffected by sun, rain, mildew, mold 
or deterioration from general wear and 
dirt. They do not support flame. Two 
weights of draperies are available and 
also the Vinylite plastic is sold by the 
yard for those who wish to make their 
own draperies and matching accessories. 


Standards for Utensils 


Standards for cooking utensils and 
measuring cups and spoons have been 
drafted by a general conference which 
met under the auspices of the American 
Standards Association. Kitchenware 
manufacturers, food and recipe produc- 
ing groups and the American Home 
Economics Association were represented. 
Their proposals will be submitted to 
other organizations which are interested 
in the problem, but did not participate 
in the meeting. When a ballot of these 
groups has been completed, the pro- 
posals will be presented to the American 
Standards Association for final approval 
and publication. Uniform standards for 
measuring devices and cooking utensils 
will make it easier to achieve uniform 
results in cooking. 


New Idea in Washers 

A new idea in automatic washers is 
on the market. The new Bendix fully 
automatic, agitator-type washer has a 
flexible tub that extracts the water 
from the clothes by moving in under 
vacuum pressure and firmly squeezing 
the clothes. This Wondertub is made 
of Metexaloy, a material claimed to be 
more resistant to abrasion than steel or 
aluminum. 


Ironing Oriental Style 

A home economics student at New 
York University has devised an ironing 
board which should make this job easier 
for homemakers in her native Indi& 
For centuries Indian women have 
placed garments on a cloth spread on 
the floor and, sitting cross legged, have 
ironed them with a coal heated iron. 
The new ironing board invented by 
student home economist Anila Gor is 
only twelve inches high and will per- 
mit Indian women to iron in the tradi- 
tional position without the traditional 
back and armstrain. 


Have You Heard? 


* * © that there is a new plastic basket 
for packaging small fruit? Fruit can 


By Lois Cook 





New General Mills automatic toaster 


be packed in the fields in the lattice 
design, Lustrex boxes and then washed, 
crated and shipped. The advantage to 
the consumer is that she can see most 
of the fruit before purchasing and can 
wash, store and serve the fruit in this 
attractive container. These boxes come 
in white and colors and are a product 
of the Allied Plastics Company, Los 
Angeles. 

* ¢ ¢ that it is not necessary to chip 
holes in the wall to remove old decals? 
It is so simple with the Magic Decal 
Remover card. The card is dipped in 
water, placed over the old decal and al- 
lowed to remain overnight. The next 
morning the decal can be peeled off 
in one piece. Its manufacturer, the 
Meyercord Company, Chicago, says a 
softening agent forces moisture into the 
tough film of lacquer and loosens the 
adhesive on the back of the decal. 
that the Flo-Matic Roller rolls 
paint on flat surfaces? This unique 
painting tool, consisting of a roller with 
a removable, seamless wool-pile cover 
and a tubular handle which supplies 
the paint to the roller under pressure, 
does the work with a minimum of ef- 
fort on the part of the painter. Its 
manufacturers, The Rubberset Com- 
pany. Newark, New Jersey, say a more 
uniform coating of paint can be laid on 
without brush marks with this tool and 
deep tones can be applied without 
streaking. 

that there is a new cloth for 
cleaning the household scene? Mira- 
cloth is a non-woven fabric made up of 
tiny rayon fibers coated with cellulose. 
The cloth is said to perform with a 
lint-free, chamois-like action and to rinse 
completely clean quickly and easily. It 
has dozens of uses—washing, drying, 
polishing—and comes in a 15-foot roll 
in a dispenser package. It is a product 
of the Nu-Fab Corporation, Chicago. 
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COMPLETE 
TEACHING LIBRARY ON 
HOME APPLIANCES 
AVAILABLE 


Information on construction, care and use of the latest 
electric home appliances is set forth in the Reference 
Handbooks offered by the Westinghouse Electric Cor- 
poration. This material, prepared for teachers and students 
of Home Economics, was carefully compiled under super- 
vision of the Westinghouse Home Economics Institute. 


ELECTRIC HOME APPLIANCES 


The 36-page manual, ‘‘ Electric Home Appliances’’, covers 
more than 20 appliances. Also gives elementary facts on 
electricity, modern wiring, kitchen and laundry planning. 
Includes helpful teaching suggestions. High lights are 
pointed up in a supporting student Fact Folder. 


ELECTRIC HOUSEHOLD REFRIGERATION 


Just off the press, completely revised ‘‘Electric Household 
Refrigeration’’ book which treats refrigeration of foods 
. . . its effect on bacteria and vitamins . . . home freez- 
ing ...correct loading of a refrigerator ...its proper 
care and use, plus a great deal more useful information. 
Material is condensed in a Fact Folder for student use. 


HOME LAUNDERING 


This latest edition of the popular ‘‘Home Laundering’’ 
handbook contains a wealth of valuable teaching infor- 
mation. Stresses the chemistry of washing, techniques of 
ironing and general care and use of all laundry equipment, 
with suggestions for planning a modern laundry. It is also 
supported with a student Fact Folder. 


HOME FREEZING GUIDES 


A series of 6 Home Freezing Guides explains freezing 
procedures of vegetables, fruits, meats, poultry, cooked 
foods and the slaughtering and dressing of poultry. All 
phases of freezing, including preparation and packaging, 
are covered. Recipes are also included. Leaflets are standard 
notebook size. One entire set is available to teachers, free 
of charge. Additional copies of each guide are 5 cents. 


NUTRITION MANUAL 


‘They Never Suspected’’, a 48-page report on the findings 
of a family nutrition study, offers proof that proper food 
habits pay off in better health. Provides information on 
basic nutrition principles, the importance of vitamins, 
well-balanced meals, correct food purchasing, prepara- 
tion, storage and cooking methods. Contains year-round 
guide and menus for balanced meals. Practical for teach- 
ing better nutrition principles. Teacher’s manual free, 
additional copies, 10¢ each. Student Fact Folder available. 


TO OBTAIN LITERATURE 


One copy of each teacher's manual is free. Extra copies of 
manuals, with the exception of those otherwise listed, 
are 5¢ each, money to be enclosed with order. All Fact 
Folders free in reasonable quantities. Address orders to 
the Consumer Service Department, Westinghouse Electric 
Corporation, 478 East Fourth Street, Mansfield, Ohio. 








you CAN BE SURE..1F ITS 


Westinghouse 














...of course 
it’s electric! 


Costs No More for NEW 
APPLIANCES EVERY: YEAR! 


The Westinghouse 5-Y ear School Plan makes it economical 
and practical to equip your laboratory with the finest elec- 
tric appliances—because they are replaced yearly at no 
extra cost. You pay no more than the special low price of 
the original equipment . .. bother with no more than one 
simple contract. Investigate this convenient Plan now! 


SEND FOR COMPLETE DETAILS . . . See Coupon Section 
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OVERNMENT subsidized _ school 

lunches have been a boon to many 
school systems, but there are still many 
children who carry their own lunches. 
Often these meals are tasteless, low in 
nutritive value or badly packed. If 
enough of your students carry their 
own lunches, why not teach a lunchbox 
lesson to help them and their mothers 
plan better meals? For girls who eat in 
the cafeteria or go home at noon, choos- 
ing proper foods rather than techniques 
of packing a lunchbox can be empha- 
sized. 

Students should learn to apply the 
basic principles of good nutrition in 
planning their lunches. Some authori- 
ties say that the noon meal should pro- 
vide as much as one-third of the day's 
requirements. A good basic lunch pat- 
tern is sandwiches, raw fruit and/or a 
vegetable, dessert and milk. This com- 
bination is easy to pack, carries well 
and does not usually require utensils 
for eating. If students can buy milk at 
school, dirty containers do not have to 
be carried home. A thermos jug makes 
it possible to have hot drinks and soup, 
and a small glass jar can be used for 
such foods as puddings and salads. 

A familiar complaint about box 
lunches is that they always taste the 
same. Show your students a few ways 
to give variety to their lunches and let 
them suggest others. You might have 
them bring recipes for sandwich spreads. 
Don’t forget to suggest using different 
kinds of bread. You might mention rolls 
or frankfurter buns, brown bread, date 
and nut bread, homemade yeast bread 
and limpa rye as a few variations. 

The fruit and vegetable, too, can be 
varied. Bananas, apples, oranges, pears, 
peaches and other fruit in season are 
easy to carry, good to eat. Dried fruits 
like prunes, dates, raisins and apricots 
also carry well. Pickles, radishes, car- 
rots or celery will add zest to the meal. 
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This is a good time for a — 








Photo courtesy American Institute of Baking 


Milk at noon is almost a necessity for 
the teen age boy or girl who wants to 
meet the daily requirement of calcium. 
A hardboiled egg—with salt and butter 
or margarine—can also be included once 
in a while. Nuts and candy make good 
desserts, as do all kinds of cake and 
cookies and pies that are not runny. 
Texture, color and flavor are as im- 
portant in making the box lunch taste 
good as they are in any other meal. A 
menu consisting of brown bread and 
cream cheese sandwiches, gingerbread 
and a banana is obviously not well plan- 
ned; there are too many bland, creamy, 
brown and white foods. 

Purchases for lunch should be con- 
sidered an integral part of the food 
budget, not something extra that re- 
quires little thought. Perhaps the stu- 
dent and her mother will find it cheap- 
er and more convenient to make sand- 
wiches of leftover meat from dinner and 
to save a piece of cake for the lunch- 
box, rather than to buy sandwich meat 
and bake a special batch of cookies. 

Food should be packed so that it will 
taste its best when lunchtime comes. If 
the lunchbox must be packed at night, 
it should be kept in the refrigerator. 

Sandwiches look neatest if made of 
slices of bread which were next to each 
other in the loaf. Butter and margarine 
spread better if allowed to stand at 
room temperature for a time. A gener- 
ous amount should be put on each slice 
to keep the filling from soaking and to 
keep the sandwich from tasting dry. 

Wax paper is essential. Sandwich bags 
make it easier to wrap sandwiches. In 
packing, care should be taken that 
heavy foods are in the bottom of the 
bag or box, lighter ones on top. A tuna 
fish sandwich looks more appetizing if 
it has not been smashed by an apple. 

With careful planning and careful 
packing, even a lunchbox lunch can be 
good eating and good nourishment. 


Home Freezers 
(Continued from page 384) 


the freezer must be located in a damp 
place. 

Since circulation of air is needed to 
carry off heat, it is best not to place the 
freezer in a deeply recessed alcove. It is 
wise to put the freezer on an individual 
circuit so that if a fuse is blown by an- 
other piece of equipment, there will be 
no interruption of current to the freezer. 


Care of the Freezer 


The thermometer inside the freezer 
should be checked each day so that 
power shut-off or mechanical difficulty 
will not go unnoticed. Manufacturer's 
directions on the amount of food to 
freeze at one time should be followed 
carefully. | Manufacturer’s directions 
should also be followed for defrosting. 

When frost accumulation teaches a 
depth of about one-fourth inch, it is 
time to defrost. In general, frost is usu- 
ally scraped from the walls with a blunt 
tool on the chest type freezers. The up- 
right types may be defrosted by placing 
hot water in the evaporator of the freez- 
ing compartment. | 

For once-a-year cleaning, after frost is 
scraped off, the current can be turned 
off; then the box washed with a solution 
of three tablespoons of baking soda to 
each quart of water. Once a year the 
finned condenser should be cleaned with 
a stiff brush or vacuum cleaner attach- 
ment as refrigerating efficiency depends 
on the free circulation of air through 
the condenser radiator. 

The open type compressor unit will 
require a few drops of light grade oil 
several times a year. Batteries of alarm 
device should be checked periodically. 
The outside of the cabinet will retain 
its luster if waxed occasionally. 

Power failure is rare and when it does 
occur, it is generally for not more than 
a few hours. Well-insulated boxes are 
able to hold food without complete 
thawing for two or three days and even 
up to five days, depending on the size 
of the freezer, temperature of the room 
and amount of food in the freezer. The 
more food in the freezer, the slower it 
thaws. During a power shut-off, the 
freezer door should not be opened and 
if conditions prevail for several days, 
dry ice put on top of the food will keep 
the food frozen. 


Farmhouse Longevity 
The average farmhouse in the United 
States lasts 65 years, according to a 
Twentieth Century Fund report. 
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JUST OUT! NEW! DIFFERENT! 


Lassroom Material 


TO HELP YOU TEACH WHOLE-GRAIN NUTRITION! 






















New 2-sided wall chart 
in color gives you the basis 
for classroom lessons on 
whole-grain nutrition in 
simple story sequence the 
way you like to teach it! 
Reverse side, not shown, 
similarly illustrates the 
role of whole wheat in 
the nation’s economy, so- 
ciety and the family diet. 
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ALSO NEW! Supplemen- 
tary home economics 
teaching-piece—8%2”x 11” 
—punched for notebook 
insertion. Contains ex- 
pertly planned projects 
and multiple choice ques- 
tions, with space for 
answers. 
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National Biscuit Company, Niagara Falls, New York Dept. Pl , 
Please send me without charge a copy of your new four-color wall 
| chart “Begin With Breakfast” and also a sample of the accompany- 
ing student project sheet which is available in quantities for class- 
I room use. 
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What's Going On in Textiles 





ter will have a great deal of surface 

interest. New finishes on wool, ray- 
on, cotton and nylon as well as a re- 
vival of unusual weaves have produced a 
great variety of interesting materials. 
Wool jersey is being made with a 
checked effect and tweeds with soft nub- 
by surfaces. One tweed has a boucle tex- 
ture on the right side while the back is 
smooth. Corduroy has a sheen and sup- 
pleness that gives it new possibilities as 
a dressy material. Some rayon taffetas 
are finished with a tweed look, and 
some nylons, like stiff poplin. Fleeces, 
from short to long pile, and iridescent 
effects in tweeds are also important. 

“Mix-Match” can be applied to the 
popular technique of using combina- 
tions of fabrics such as cotton with doe- 
skin, velveteen with tweed, tweed with 
jersey, jersey with flannel, and checked 
with plain worsteds. Pola Stout fabrics 
are shown in pairs, a dress and a coat 
weight that match. 


T= smartest fabrics for fall and win- 


Embroidery and Ribbons 

Strong revivals in the fall picture are 
embroideries and ribbons. Schiffli em- 
broidery is appearing on almost every- 
thing—lingerie, afternoon dresses, even- 
ing gowns, children’s clothes and wed- 
ding gowns. In case you can’t remember 
what Schiffli embroidery is, read the 
article by Jessie Caplin on page 376. 

Ribbon is appearing in surprising 
situations. Satin ribbon of graduated 
widths sewed row on row onto heavy 
net from bodice to hem made an 
evening dress in Lily Dache’s collec- 
tion. Rows of grosgrain ribbon are 
used for collars and cuffs, pockets, belts, 


peplums, capelets. Evening jackets or 
dress tops are made of lame, satin and 
velvet ribbons sewed together in stripes. 
Ribbons are used, too, for hats, bags, 
scarves and for edgings on handker- 
chiefs, veils and gloves. There are many 
beautiful ribbons just waiting for your 
imagination and creative talents. 


Silks and Velvets 


Pure silks continue to have fashion 
significance. Especially important are 
those of the crisp type—failles, taffetas, 
brocades and slipper satin—in a great 
variety of weaves and textures. Once 
again one sees “Pussy Willow” taffeta, 
bengaline, ottoman, rep, surah and 
serge. Heavy satins, brocades, stripes in 
combinations of satin, taffeta, velvet, 
faille and many neat little pin dot satin 
brocades and taffetas are all reminiscent 
of our grandmothers’ day. Matelasse 
and cloque are rippled types and an old 
favorite “Roshanara’” bids for favor, 
too. 

Velvets are more popular than ever 
this year. The Lyon type velvet is the 
smartest, whether it be the pure silk 
Lyon velvet or the crisp finish rayon vel- 
vet. Velvet will appear in everything 
from suits to formals, negligees to bath- 
ing suits. It knows no age, for children 
as well as adults will wear velvet. It is a 
natural for accessories, too— hats, 
scarves, handbags, gloves, shoes and 
evening jackets. 


Teen Age Contestant Wins 
Competing against more than 20,000 
experienced home sewers, a teen age girl 
was one of the nine contestants winning 
prizes in the Ninth Annual National 























Meet Our New Textile Editor 


E are pleased to welcome Dorothy S. Day 
as a member of our contributing staff, re- 
placing Rajean M. Codish:. 
has written the What’s Going On in Textiles 
notes for the past six years, now finds her 
duties as Director of the Talon Educational 
Service too heavy to continue with the page. 
Dorothy Day is already familiar to PHE 
readers through the many articles she has con- 
tributed to the clothing and textiles section. Originally a dress de- 
signer, then a teacher in high schools and at New York University, 
she is now doing free lance writing and fashion research. Mrs. 
Day attended the University of Wisconsin, New York University 
and Columbia University and holds B.S. and M.A. degrees. 


Miss Codish, who 


—The Editor 








By Dorothy S. Day 


Sewing Contest sponsored by the Na- 
tional Needle Craft Bureau. A_ black 
wool suit with a fitted peplum jacket 
captured a first prize of $100 for Carol 
Ruth Ketler of Baltimore, Maryland. 
Miss Ketler is eighteen years old. In 
addition to her studies at Maryland In- 
stitute, she sells fabrics in a Baltimore 
store on Thursday nights and Satur- 
days. She makes all her own clothes and 
most of the wardrobes of her three 
older sisters. 


Another Nylon First 

A new nylon fabric called “Crepe- 
lon” has made its appearance and is be- 
ing used successfully in lingerie. Its 
finely pebbled weave texture is reminis- 
cent of crepe de Chine. In practical 
qualities it equals other fine fabrics of 
Du Pont nylon. “Crepelon” is made of 
creped nylon yarn and has excellent 
resistance to seam slippage. 


Pattern Revolution 

A new plastic pattern which enables 
the home sewer to visualize how a fin- 
ished garment will look and also do a 
better job of fitting is now available at 
some fashion counters. The new pattern 
is actually half a dress made of polyethy- 
lene film, chain stitched together. It can 
be tried on for style, length, etc., then 
taken apart and laid on material to be 
cut. Harry Collins, New York dress de- 
signer who created the plastic pattern, 
took his idea from the muslins made 
individually for custom made dresses. 
The new plastic patterns are expensive, 
$2.50 up, but they are well styled. Cer- 
tainly using one is quite an adventure. 

Speaking of patterns, the preview of 
patterns for fall shows higher necklines, 
return of cardigan necklines on suits 
and dresses, both full and pencil slim 
skirts, which incidentally are an inch 
to an inch and one-half shorter, and 
pockets, pockets on every costume. 


New Entry into Fabrice Field 

The United States Rubber Company 
announces its entrance into the fashion 
textile business with “Rubiyarn Ging- 
ham.” This company with its thirty-two 
years experience in the weaving of tex- 
tiles brings to U. S. Royal Fabrics the 
resources of its nine textile mills, its 
laboratories and its chemical division. 
Rubiyarn gingham is mercerized, san- 
forized and Rigmel finished and made 


(Concluded on page 419) 
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LP NEXT SEMESTER 


WITH THESE USEFUL TALON’ 
FASTENER TEACHING HELPS 





@ LESSON SHEETS Four instructional leaflets for students’ reference, showing how zippers work, 
importance of various types, and easiest method of insertion. 


@ OPENINGS FOR SKIRT FASTENERS A four page leaflet illustrating types of skirt fastener 
applications and suggested uses. 

@ TEACHER’S FILE ON SLIDE FASTENERS Tips on handling placket problems and some material 
on the history of clothing fasteners. 

@ TEACHER'S REFERENCE BOOK Contains useful information on slide fastener types, lengths, 
colors, and special features. 


@ SET OF THREE COLORED WALL CHARTS 18” x 38”, showing in bold diagrammatic steps the 
most modern method of inserting dress, skirt and neckline zippers. 





Pees SS S S SS SS SS SS SSS SS eee 
Talon Educational Service, 420 Lexington Ave., 
New York 17, N. Y. 
Please send me FREE: 

C) Lesson Sheets—# of sewing students 
C) Openings for Skirt Fasteners [) Teacher’s File on Slide Fasteners 
0 Teacher’s Reference Book C) Set of 3 Wall Charts 


MAIL THIS COUPON NOW 


Name. 


School 


TALON EDUCATIONAL SERVICE 
420 Lexington Ave., New York 17, N.Y. 


O High School _ oS ry College s lor Affiliation 
ee I ote eo EY 
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I Was a 
Suitease Teacher 
(Continued from page 381) 


pieces. It seemed a wonderful oppor- 
tunity for my department, especially for 
my small class of advanced girls, so I 
asked and received permission from the 
superintendent and the principal to use 
class time whenever the girls could help 
me. 

All through the fall my plans for the 
house supplemented the work in all my 
classes. We discussed choice of living 
room furniture, kitchen arrangement, 
color combinations, how to make drap- 
eries and how to refinish furniture. I 
encouraged all of my 110 students to be 
interested in the house, not as my home, 
but as an application of the principles 
we were studying. The advanced girls 
went with me to see the house when one 
side was nearing a completion and the 
other was an unplastered and unfloored 
shell. We spent one class period in my 
two-room apartment so that they could 
fully understand the situation. 

On the day before Christmas, 1948, 
came the welcome news that I could 
move on December 31. The moving was 


done by noon and the new furniture de- 
livered in the afternoon. The entertain- 
ing began that New Year’s Eve, with 
teachers who were in town as my im- 
promptu guests. 

The next week the girls in my ad- 
vanced class made my draperies and a 
skirt for my dressing table, which had 
been built in the industrial arts derart- 


‘ment of our school. The dressing table 


was constructed so that it covered my 
treadle sewing machine and was on roll- 
ers for easy moving. Then one day the 
girls met at the house for class, hung the 
draperies and completed the dressing 
table. The next day they met in the 
basement and painted an old chair, a 
kitchen table, a hamper and a small 
step-ladder. 

For the next two Sundays, I invited 
guests and our dinner was planned, 
cooked and served by girls in a foods 
class who could not serve at school at 
noon because they worked in lunch 
rooms. The advanced girls turned their 
attention to planning a buffet;meal for 
the monthly social gathering for the 
women teachers of the school, to be held 
in my home that month. 

Before I could find opportunity to 
bring my other classes to visit the house, 


girls started dropping in at odd times 
in small groups. They couldn’t wait. 
They came when I was trying to get 
ready to go to an evening meeting, they 
came while I was icing a cake, but they 
were welcomed and invited to look 
around while I continued what I was 
doing. 

Besides being a blessed release from 
the depression of inadequate housing, 
my new home has an air of spaciousness, 
the heat is adequate, I have a spare 
bedroom for overnight guests, it is in a 
good residential district within walking 
distance of the school and business dis- 
trict and there are thirty-seven electrical 
outlets. 

Best of all, my home is part of my 
school laboratory. I can bring classes 
of girls here without feeling that I am 
imposing on anyone. They serve meals 
here, practicing their cooking and serv- 
ing skills under my direction. They can 
see how I have combined new and old 
furniture with pleasing effect. They see 
the expression of my homemaking stand- 
ards as well as hear me talk about them. 
The fact that I am a family of one keeps 
the situation from being ideal, but if 
there were others to consider I could not 
share so freely with my students. 





Consumer Edueation 
(Continued from page 368) 


best distribution of the total family re- 
sources and their most effective use if 
we are to bring about a more rational 
attitude towards this whole question 
of consumption. This gives importance 
to the family budget, which is funda- 
mentally a technique for looking ahead 
and establishing priorities for expendi- 
tures in view of all the family circum- 
stances. 

We have given most emphasis, in this 
brief outline, to the basic problem of 
choice. But of course there is an im- 
portant place in consumer education for 
the practical knowledge of buymanship 
which can help in more effective use 
of money, time and energy at the mar- 
ket. Here the problem of values is of 
a different order and relates not so 
much to the fundamental question of 
choice, as to how to determine the 
quality of this or that product to best 
meet our wants. 

The analysis of quality is something 
about which much is said, but with lit- 
tle understanding. Which is the best 
buy involves a study of the function 
which the product is to perform; what 
do we want of it? This has to be fol- 
lowed by an analysis of the quality 
characteristics which together will de- 
termine the usefulness for the purpose 
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to which it is to be put. What makes a 
good housedress—or any other consumer 
product—is an important question to 
which consumers should give more at- 
tention. Since they are to be the users 
of these products, they are in the best 
position to give an answer. But when 
it comes to determining whether any 
particular product measures up to the 
quality standards set, the job is too 
large for individual consumers to under- 
take, and they need aids of various 
kinds to facilitate quality identifica- 
tion.* How to get the most for your 
money and time at the market is obvi- 
ously an important area of consumer 
education. 

A third area involving values has to 
do not with individual selection among 
goods already on the market, but with 
organized action bringing the consumer 
point of view to bear on decisions in 
government and business affecting the 
economy, so that our total resources will 
be used in a way that will result in 
maximum satisfaction, with least ef- 
fort, for the greatest number. Theo- 











retically, in our type of economy, the 
choices made by consumers at the mar- 
ket will determine the kind and quality 
of goods and services sold there. But 
this does not work out in practice be- 
cause many decisions of a political or 
economic character, made behind the 
market, have a determining influence 
on the goods that come on the market, 
the terms on which they are offered 
for sale and the amount of buying pow- 
er of the individual consumer. For in- 
stance, where does the consumer inter- 
est lie with respect to the proposed new 
farm program? As explained by the Sec- 
retary of Agriculture, this program 
would certainly have a marked effect 
on the food supply of urban consumers. 
Consumers are concerned not only 
with national but also with interna- 
tional decisions. Every step forward to- 
wards an organized world peace is of 
incalculable benefit to people as con- 
sumers, since it brings nearer the day 
when the tremendous resources now 
turned into instruments of destruction 
will be released to increase the level of 
consumption of all peoples, their phy- 
sical and intellectual development and 
the leisure which they must have to en- 
joy the fruits of their labor. 
* Editor’s Note: Next month we will have an 
article on The Work of the American Standards 
Association, an agency which coordinates manu- 
facturers’ standards, and which has now started 


a far-reaching project for national standards in 
the consumer field. 
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Conduct a Cream Wax Show for your classes! 


Demonstration kit contains 
everything you need—Cream Wax, 
Slide film and demonstration plans’ 


(clip coupon in coupon service section ) 


\ 


Regular 16-02. bottle of Cream Wax—plenty for demon- 
strations—enough more for several weeks’ maintenance— 
either in the school kitchen or your own home. 







S Demonstration suggestions —specific information 
about Cream Wax. Hints on how to use it. Easy to follow. 
cg No special props needed. 





Handy file folder of complete wax housekeeping educa- 
tional literature—contains Home Economist’s Handbook, 
Classroom Wall Chart, Bulletin—“Care of Furniture,’ Student 
Folders (available in quantity) and Wax Housekeeping 
Schedules (available in quantity ). 


PLUS FILM ~ 15-minute silent 


slide strip film—Shows how to use Cream Wax—suggests surfaces 


a for use. Accurately timed commentary accompanies film. Indicate 
one on coupon if you have a 35-mm. silent slide strip film projector 


available for use. 








What is Cream Wax? It is the best, the fastest and 
the easiest wax polish for furniture, woodwork and 
kitchen equipment. Johnson's Cream Wax both 
cleans and polishes—and in seconds. There is not a 
drop of oil in Johnson’s Cream Wax. That’s why the 
beautiful lustrous shine it leaves is a dry shine which 
can’t catch dust or get smeary with fingerprints. 
You'll find Cream Wax a remarkable time-saver. 
After all, you don’t have to clean the surface first. 
The special cleaning ingredients in Cream Wax 
remove dirt and stains faster and easier and more 
safely than soap and water could. Then, too, there's 
no waiting for the wax to dry. Cream Wax can be 


polished with a clean cloth immediately-after it is 
applied. Furthermore, Cream Wax requires very 
little rubbing. Just a few buffs and a rich, mellow 
sheen appears. 

Cream Wax is recommended for light or dark furni- 
ture, painted or varnished surfaces, kitchen equip- 
ment, nursery furniture, window sills, Venetian 
blinds, etc. It has many uses throughout the home. 
Thousands say Cream Wax is the handiest bottle in 
the house. 

Consumer Education Department 


S. C. JOHNSON & SON, INC. 
Racine, Wisconsin and Brantford, Canada 





*‘Johnson’s’’ and ‘‘Glo-Coat”’ are registered trademarks 


JOHNSON’S WAX 


to bring out the beauty of the home 
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We are continuing this column, started 
in Nov., 1948, by popular request—Ed. 


Ss Train your eye to measure 
@ short lengths without use of a 


tape or rule. It takes little effort and is 





fun to train yourself to eye-measure 
lengths from one-eighth inch to two 
inches. Think of the time saved. 


A student who cannot—or will 
49, not—learn to eye-measure offers 
the following: You want to draw up 
the easing thread inserted along the 
seam line of sleeve cap and to do 
so by one and one-half inches. Chalk- 
mark the thread at each end of the 
stitching. Draw out each thread end and 
measure three-fourth inch from chalk- 
mark to point where thread enters the 
fabric. 


50 Some clipping or snipping re- 
@ quires scissors with firm, rather 
than ‘fine points. Cutting the diagonal 
lines to the corners of bound button- 
holes made in medium and heavy weight 
fabrics is an illustration. For such pur- 
poses we like best the scissors with 
slightly broad, blunt points. Don’t for- 


get to keep them sharp. 
51 Keep a machine bobbin filled 
@ with silk buttonhole — twist 
ready for use when you wish to put in 
machine threads for gathering. The 
stitching is done with slightly loose ten- 
sion. The buttonhole twist is the thread 
to be drawn up. It is strong and slips 
through the fabric easily. You might 
keep one bobbin of white twist and 
another of dark color so that you are 
prepared for light or dark fabrics. 


5 y Have you often wondered what 

@ the letters, O.N.T., on a spool 
of thread means? As long ago as 1862 
the Clark Thread Company prepared a 
thread that was satisfactory both for 
hand sewing and machine sewing. When 
it was put on the market, it was called 
Our New Thread. In 1864, the initials 
O.N.T. were used merely to arouse 
curiosity. The trade mark became one 
of the most popular in use over a pe- 
riod of many years. 





Frances Mauck is Editorial Advisor to PHE and 
Director of the Sewing Center at Rich’s, Inc., 
Atlanta, Georgia. 
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Embroidery 


(Continued from page 377) 


worn by the armed forces were made in 
Schiffli factories in this country. Since 
the’ war, Eastern machines have re- 
turned to the making of decorative trim- 
mings, but some of the other factories, 
particularly the four on the West Coast, 
are busy making identification patches 
for uniforms worn by filling station at- 
tendants, bell boys, waitresses, etc. 

Earlier in the article the statement 
was made that embroidery preceded 
lace and that the end product of some 
types of embroidery, because of some 
open work in the background, is always 
called lace. Breton lace originally made 
by darning through net by hand may 
be copied by a Schiffli machine or single 
needle machine. 

In making Breton lace, firmness must 
be added to the net. In doing hand- 
made lace, the net could be stretched 
on a suitable sized embroidery frame, 
or it could be pasted to a backing of 
paper which could be torn away at 
the end. Commercially, the backing 
is a chemically treated tarlatan which 
is basted to the net. The embroidery 
stitches, of course, go through both 
fabrics. Later, a pressing with a hot 
iron chars the tarlatan and the dis- 
integrated fabric is brushed and blown 
away. All of the Breton lace that is so 
popular for trimming is made this way. 
By varying the size of thread, an 
Alencon lace effect can be gained. 


(Alencon is, of course, a true lace.) One 
heavy thread may be used to produce 
bold, all-over patterns. 

Machine-made Venise lace is em- 
broidered on thin silk or thin wool. 
The backing is later eaten away with 
lye—hence the manufacturer’s name of 
“burned-out lace.” There are other 
laces starting with embroidery and fin- 
ishing with the burned-out processing. 
Perhaps you can find some illustrations 
—then you will recognize that design, 
textiles, machine and chemistry are 
working hand in hand. 


References 


AMERICA’S FABRICS, Bendure and Pfeiffer, 
MaeMillan Co., 1946, Pp. 404-407 
ne American Fabrics, #5, 1948, p. 


Fall 1947, p. 10 


EMBROIDERY, Modern Miss, 





Above, a worker is threading bobbins 
into the shuttles used on the Schiffli 
embroidery machine. The resemblance 
of the shuttle to a German ship called 
a schif gives the machine its name 





Photos courtesy Embroidery Manufacturers Bureau, Inc. 


Here is a Schiffli embroidery machine of the automatic type. At the left can 
be seen the card rolls with the punched holes of the pattern. These rolls control 


ten-yard machine with 682 needles, 
A “watcher” 


fifteen-yard machines with 1020 nedles. 
walks the width of the machine rethreading needles when neces- 


sary and marking flaws to be mended later by hand. The Schiffli machine 


produces 


embroidery on any kind of material and 


in endless designs 
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YOu’LL FIND it easier than ever before to 
teach successful sewing—with a copy of 
the new “‘sSINGER* Sewing Book” as your 
right-hand reference. 


It’s the most complete, up-to-the-minute 
book in its field. Written by America’s 
foremost authority on home-sewing. Pub- 
lished as a service to you, and to all women 
who sew, by the world’s foremost maker 
of fine sewing machines. 


The “SINGER Sewing Book” combines 
in one volume the techniques for every 


Regular price at al 





Till October 1, 1949 


SPECIAL PRICE 
70 SEWING TEACH 


After October1, 1949, specia 


I price to se 


| SINGER 





basic type of home-sewing—from dresses 
to drapes and slip covers. 


It illustrates step by step the easy, sure 
way to cut, fit, assemble. Gives complete 
directions for tricky finishes, fine detail 
work. Includes information of the use and 
care of sewing machines. Explains attach- 
ments for making buttonholes, ruffles, 
even rugs. 


Every point is illustrated with easy-to- 
follow diagrams or drawings. 


Just off the press, this book is being 
offered to sewing teachers at the special 
introductory price of only $1.95. You’ll 
want at least one copy for the classroom, 
another for personal use. Order today! 


Author Mary Brooks Picken is America’s 
foremost authority on home-sewing. She has 
written 91 books on the subject, in addition 
to many magazine and radio features. For 
many years she directed a famous correspond- 
ence school of sewing, later taught at Colum- 
bia University. 


SINGER 


SEWING 600K" 


Written by Mary Brooks Picken 
Dedicated specially to sewing teachers 


aaa 
s—$2.50 
SEWING CENTERS—$3.95 





272 pages 
Over 1000 illustrations 
16 color plates 


Dressmaking 
Decorating 
Sewing for children 
Gift-making 
Mending 
Complete guide to home 
sewing in one volume 














Partial Listing of Contents 


How to choose fabrics and colors, take 
your own measurements, adjust patterns, 
solve special fitting problems. 

Latest techniques for hand-seying stitches, 
darts and pleats, hem finishes, facings and 
bindings, pockets, neck openings and col- 
lars, sleeve finishes, plackets, buttons and 
buttonholes, fastenings, belts, decorative 
finishes. 

Illustrated Directions on draping windows, 
sewing slip covers that fit, dressing up beds, 
closets, tables, making SINGERCRAFT* 
rugs. 

Chapters about sewing successfully for chil- 
dren, mending by machine, making smart 
gifts. 





TAKE AQVANTAGE OF 
THIS SPECIAL OFFERS 








She is currently a director of the Costume COUPON 
Institute of the Metropolitan Museum of OROER WOW f USE sou 463 


Art, and is a founder of the Fashion Group. 


SINGER SEWING CENTERS 


There’s One Near Your School 


Copyright U.S.A. 1948, by THE SINGER MANUFACTURING COMPANY 
All rights reserved for all countries. 








* A trade-mark of THE SINGER MANUFACTURING COMPANY 
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Despite the banana experts’ warnings 
that bananas should never be put in 
the refrigerator, this tropical fruit is 
carried north in refrigerator ships 
which have equipment more powerful 
than that in ships used for carrying 
meat. The reason is that as bananas 
ripen they generate heat which might 
otherwise cause them to spoil before 
they reached port. A temperature of 
fifty-seven degrees is maintained through- 
out the trip, and sometimes in northern 
waters it is necessary to turn on the 
heating system to keep these “refriger- 
ated” fruits at the proper temperature. 


Eggs whip best when they are at 
about sixty-eight degrees Fahrenheit or 
room temperature. 


Textbook Tidbit: The name “pop- 
over” is unfortunate, for a popover 
which does pop over is not so desirable 
as one which only pops. Edith H. 
Nason in Introduction to Experimental 
Cookery. 


We have been inclined to think it 
might be a good idea to abandon the 
English metric system ever since we 
tried to convert grams to ounces in our 
nutrition courses. However, our en- 
thusiasm is apparently not shared by 
certain Britishers. The lyric below, de- 
signed to be sung in chorus, appeared 
in Food Manufacture, a British food 
journal: 


Some talk of millimeters and some of 
kilogrammes, 

And some of decilitres to measure 
beer and drams; 

But I’m a British workman, too old 
to go to school, 

So by pounds I'll eat and by quarts 
I'll drink, 

And Ill work by my three foot rule. 


To give bread which is a few days 
old a fresh-baked taste, place several 
slices in the top of a double boiler. 
Cover and heat about ten minutes over 
boiling water. Serve warm. When 
rolls are on the menu, they too can be 
warmed in the top of a double boiler. 


Clean eggs keep best, but they should 
not be cleaned too throughly, the USDA 
warns. Soiled spots may be wiped off 
with a damp cloth before storage, but 
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eggs should never be washed except just 
before they are used. This is because 
washing removes a protective film 
known as “bloom” which seals the pores 
and keeps out bacteria and odors. 


For pepper that tastes its sharpest, 
buy in small amounts and store in a 
tight container in a cool place, the 
American Spice Trade Association 
recommends. 


Qur non-home economist friends who 
cook—and most of them do —fall 
roughly into two categories. There are 
those who follow recipes slavishly and 


there are those who cook “out of their 
heads.” The former are consistently 
good, but uninspired cooks. The 
dishes turned out by the latter class 
frequently run to extremes: sometimes 
they produce inedible concoctions and 
sometimes they produce dishes fit for 
gods. We're inclined to think that the 
most useful thing taught in foods 
courses is chemistry. From it the stu- 
dent learns how to give full rein to her 
creative talents without ruining the 
product. She knows when and how in- 
gredients can be varied and when and 
why directions must be followed to the 
letter. —Patricia Appleyard 


Protein at Low Cost 
(Continued from page 391) 


tion of the liver may well be done in 
advance of mixing time. 

6. Cheese, used as a supplement in meat 
and fish loaves, may be considered de- 
sirable from both the flavor standpoint 
and for increasing the daily protein and 
calcium intake. When the schools re- 
ceive cheese as a commodity food this 
higher nutritive-value loaf is capable of 
making an important dietary contribu- 
tion without any increase in food cost. 
7. Cooking the needles three minutes, 
or until approximately half done, gives 
a more desirable texture to the fish loaf 
than to cook the noodles completely be- 
fore using. This reduced cooking time 
may need some adjustment since taste 
preference of the group being served 
must be considered. 

8. Reconstituted dried egg when hard 
cooked offers further possibilities for in- 
creasing the nutritive value of prepared 
dishes. This hard cooked egg is more 
satisfactory as to color and texture when 


used in fish loaves than in beef loaves. 
9. Removing and discarding bones from 
canned fish represents a loss of needed 
calcium. The increase in dietary cal- 
cium as recommended by the National 
Research Council tends to re-emphasize 
the advisabiilty of crushing the bones of 
canned fish so they may be mixed with 
the fish flakes for increasing the calcium 
content of the diet. 

10. Ham may be regarded as an ex- 
pensive ingredient for use in meat loaf 
if the budget is limited. It may be 
more effectively used in combination 
with legumes or cereals because it 
possesses flavor quality and the essen- 
tial amino acids needed as supplements 
for these low cost foods. 

ll. Sauces served with these loaves 
would tend to increase not only the 
nutritive value but the palatability ac- 
ceptance of these products, likewise the 
cost. 

12. In all instances the baking time 
reported for these loaves may need some 
adjustment when using pans different 
in size from those used in this study. 


Ounces Protein Food Per Serving of Meat or Fish Loaf* 























Ounces Ounces 
Kind of Dried Milk Dried Milk Cheese Protein 
Loaf | Increase Increase | Supplement | Food/Serving 
~ Beef Loaf | 1X ‘x a 1.85 ; 
25 af 4X ox 2.195 or 2.2 
‘4 6 X 2X — 2.28 
ane es 3X is 2.48 
33 4X | 2X 4 2.6 
6X 2x 4 2.68 
Fish Loaf 1X - _ 1.67 
” 4X 2-X | _ 2:2 
. > eed te ms 2.25 
ee | a | 4 2.65 
7 * 6X 3X — 2.45 
4 id 6X | $3 X | 4 2.85 











* Calculated protein-food value based on loaf containing one pound meat or fish 


and cut to serve ten portions. 
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slows Eesoonics Dion, Nason Cones 


Send for this tested, complete teaching kit. 
4 valuable teaching aids. 


Here’s what you receive: 


1. CANNED FOOD TABLES Convenient, practical work chart 
for every student in your class giving nutritive values per 
average serving of 42 of the most popular canned foods, 
presented in gram weight and in practical measure. A sec- 
ond table gives servings per unit for common can and jar 
sizes. This new, two-table chart is supplied in quantity 
desired, and is punched for student notebooks. 


2. TEMPTING RECIPES USING CANNED FOODS One copy 
of this practical recipe book is included in each kit for 
classroom use. 
canned foods. 


40 pages of excellent, tested recipes using 
Also included is information on menu plan- 
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p FOOD TABL 


AVERAGE SIZE SE 
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ning and other helpful food preparation hints. This book 
will supplement classroom work and prove useful in food 
preparation projects. 


3. CANNED FOODS IN MODERN MEALS Sufficient copies 
for entire class are included, punched for notebook use. 
Contains important, pertinent results of the most recent 
nutrition research on canned foods. Tells how to use canned 
foods in successful menus. Students will easily grasp this 
clear, concise presentation of the latest technical informa- 
tion and practical application in the use of canned foods, 


4. SUGGESTED CLASSROOM PROJECTS 
tions for the teacher’s use in planning canned food lesson 
projects. One personal copy for teacher included with 
each kit. 


Interesting sugges- 


All yours for the asking — Mail Coupon on Page 445 
or order direct from 


Home Economics Division 


ATIONAL CANNERS ASSOCIATION 


1739 H Street, N. W. 


SEPTEMBER, 1949 


Washington 6, D. C. 





4.Way Program for Easy, Interesting Instruction on 


Cannt, Foods 
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AHEA Highlights 


(Continued from page 374) 


themselves and their environment and 
to give through the classroom a substi- 
tute for the lore once learned by chil- 
dren as they shared vital activities with 
parents in the home.” 

Evaluating the progress of home eco- 
nomics education toward these goals, 
Dr. Rose said that in institutions of 
higher education, home economics has 
established a firm academic position in 
resident teaching, research and exten- 
sion. Courses on child care and de- 
velopment, on parent and family life 
education; on marriage; nursery schools 
and home management houses; the be- 
ginnings of socio-anthropological studies 
within the home and the inclusion of 
social stuides as prerequisites for pro- 
fessional training in home economics 
have all been distinct achievements in 
the field of home economics education. 

Dr. Rose recognized the need to train 
young women for economic self-support 
during part of their adult lives, but 
urged home economics to make further 
efforts to assist professionally trained 
home economists who resign their jobs 
to become homemakers to continue to 
return a vital contribution to their com- 


munities and to the field of home eco- 
nomics. 


Borden Award To Kate Daum 

The annual Borden Award for 
fundamental research in nutrition was 
presented to Kate Daum at the anni- 
versary dinner. Professor Daum re- 
ceived the award of $1,000 and a gold 
medal for her research on the physio- 


logical effects of various levels of 
thiamine intake. A graduate in home 
economics from the University of 


Kansas, Professor Daum has M. S. and 
Ph.D. degrees from the University of 
Chicago. She has served on the staffs 
of the Universities of Kansas, Indiana 
and Montana and has been director of 
nutrition at Presbyterian Hospital in 
New York City. She is now associate 
professor of the theory and practice of 
medicine at University Hospital, Uni- 
versity of Iowa. 


Buttons and Bows 
PHE Style 


There was lots of excitement in the 
PracticAL HoME Economics booth at 
the AHEA Convention this year. Cause 
—the Buttons and Bows theme. At the 
back of the booth was a bulletin board 
to which were pinned lapel gadgets of 


gay buttons on bright plaid ribbons. 
All the buttons and bows were different 
except for three prize winning com- 
binations which were exactly alike. The 
idea was for people to select the button 
and bow they thought attractive—then 
try and find its exact match-mate. 

Each winner received a free dinner 
for herself and a friend at Tarentino’s 
on Fisherman’s Wharf, one of San 
Francisco’s famous restaurants. Incident- 
ally, the beautiful buttons were all 
courtesy of La Mode and the ribbons 
were courtesy of Burlington Mills. 

For those of you who attended the 
convention and wondered who the 
lucky winners were, here is the list: 
Clara W. Hasslock, Nutrition Consult- 

ant, Department of Health, Albany, 


Georgia 
Katharine Lanier, Food Preservation 
Specialist, Agricultural Extension 


Building, Athens, Georgia 

Mrs. Mary E. Lamson, Teacher, Roose- 
velt Junior High School, Richmond, 
California 

Mrs. A. Leeds, Sutro Elementary School, 
San Francisco 

Margaret King, Teacher, Grant High 
School, San Francisco 

Verna. Strader, Clothing Teacher, Sac- 
ramento, California 





Fresh from the Freezer 
(Continued from page 398) 


up well when frozen. 

All poultry should be drawn imme- 
diately after killing, then cooled. There 
are a number of three or four pound 
box-type cartons made especially for 
packing poultry. 


Cooking Frozen Foods 


Frozen fruit should be defrosted in 
the closed container to prevent discol- 
oration and then eaten while still cold. 
When a frozen fruit is used in a pie, 
slightly more thickening should be 
should be added, since freezing makes 
fruit juicy. It is not necessary to defrost 
vegetables; they can be put directly 
into boiling water. Vitamins are pre- 
served best by this method of cooking. 
Meat can be cooked either thawed or 
frozen. It is easier to judge cooking 
time when the meat is thawed first, but 
if it is not defrosted, it should be cooked 
a longer time at a lower temperature. 
A meat thermometer comes in handy 
for the larger pieces. Slow broiling 
without defrosting is a good method for 
the smaller ones. Poultry tastes better 
if it is defrosted before cooking, but 
it should never be soaked in water 
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since this causes loss of juices. 


Frozen Cooked Foods 


This is probably the most intrigu- 
ing aspect of frozen foods. It provides 
the means for cooking Christmas dinner 
in the middle of August or preparing 
dinner for the harvest hands in the 
cool of winter. However, some experts 
think it is wise not to try too many 
extras if freezer space is limited. 

Not all cooked foods can be frozen 
successfully. Soups with milk bases are 
an example. To find the best method 
of thawing and the length of time foods 
will keep, consult one of many reliable 
tables which are available. 

Here are a few suggestions for using 
the freezer in special ways: 

“Special diet” dishes can be cooked in 
large batches to save the time of prepar- 
ing them every day. 

Yolks left over from an angel food 
cake can be made into a butter cake, 
which can then be frozen for later use. 

Thirty-inch muskies need not go to 
waste; they can be frozen and eaten 
a little at a time. The same goes for 
venison and other game—where state 
laws permit game to be frozen. 

Sandwiches for lunch can be prepared 
ahead of time. If put into the lunch- 


box frozen, they will keep cool and 
fresh until lunch time. 

A supply of fresh cider can be kept 
on hand all year round. Freezing will 
keep it from “working.” 
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Texts 
75 ANSWERS TO QUESTIONS ABOUT HOME 
FREEZING: Home Economics Department, 
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Home Freezer Section, National Electrical 
Manufacturers Association, 155 East 44th 
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INSTRUCTIONS FOR FREEZING FRUITS with 
Sweetose White Syrup: Home Service Depart- 
ment, A, E. Staley Company, Decatur, Illinois. 
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Chicken in the Freezer; AIS-74. 

Freezing Meat and Poultry Products for 
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Glory Be to Cooks! 
(Continued from page 388) 


thick, puffy and golden in color, onto 
the waiting hot dish. Now the rest of 
the preserves, then the cream and final- 
ly the sprinkling of almonds. 

Please serve this yourself lest someone 
whose knowledge of culinary affairs is 
less than yours ruin it by cutting down 
heavily with a spoon. What a sac- 
rilege! Two forks always, these turned 
back to back, inserted in the omelet, 
then pulled lightly apart, is the only 
way to serve this delicious dish. How- 
ever, we shall permit you to use a flat 
serving spoon to lift it with its creamy, 
nutty garnish from platter to plate. 

How many will it serve? There will 
be four generous portions and you 
may depend on it, your guests will 
leave the table with the feeling that they 
have been well fed—and delightfully so! 





Bread Softeners 


The American woman’s habit of 
squeezing bread to determine its fresh- 
ness has lead to the common bakery 
practice of adding “bread softeners.” A 
recent issue of the Baker’s Review, in 
analyzing the question, raised the point 
of whether, since softness is not néces- 
sarily a measure of freshness when these 
chemicals are used, the customer really 
prefers bread made with a softener. The 
government recently forbade use of one 
softener because of its injurious proper- 
ties, but another type is still being used. 





Cooking Outdoors 
(Continued from page 389) 


sists of Tomato Juice, Angels on 
Horseback, Walking Salad, Milk and 
Some Mores. 

Kent: Now that’s just fine, Shirley. I 
can just picture it . . . I'm sitting 
on the bank of the river fishing and 
I get hungry. An angel comes riding 
up on horseback and I eat it... 
then a salad walks up and I eat that. 

Jakes: No, Jimmy. You don’t just sit 
there . . . you have to prepare Angels 
on Horseback ‘and the Walking Salad 
and believe me, you'd like them. 
Angels on Horseback consist mainly 
of cheese and bacon. In the Walking 
Salad, there are apples, peanut but- 
ter and raisins. 

KENT: So far, so good, Shirley. But 
suppose I want Some More? 

Jakes: You'll get Some Mores, Jimmy, 
and that’s exactly what it is . 
s-O-m-e€, some . . . M-O-r-€-s, Mores. 

Kent: This I have to know some more 
about. 


(Continued on page 416) 
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Crushed in a brand new role 
J enctiiite Cov Gita: \. 


If ever there was a happy blending, it’s the New 
Dole Crushed in corn bread—corn meal muffins 
—or the inviting corn sticks featured here. For 
10 “sticks” add ¥2 cup drained Crushed to your 
own corn muffin mix or ready-to-use variety. Extra 
Crushed can be featured by dotting the muffin pan 
or mold with bits of Dole erisp-cut pineapple be- 
fore adding the batter. For extra pineapple flavor, 
use equal parts of water and pineapple syrup 
(drained from the Crushed) for the liquid content. 
































Pineapple is ideal for class 
room demonstrations, also for presentation in news 
columns, and in radio broadcasts, There are so many things you can 

do easily and quickly with this versatile fruit — it can be used in 
every meal—in any course of the meal. One of the most recent pineapple 
discoveries is the Pineapple Corn Sticks featured here. We hope you 


can use it in your professional work. 


(Pricia Collen. 


DOLE HOME ECONOMIST 
DOLE, 215 Market Street, San Francisco 6, California 





PINEAPPLE 
PRODUCTS 
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Promote Good Human Relations 
(Continued from page 367) 


many years, perhaps more so than ever before. 

The great increase of marriages during the war years; 
the dearth of home-building during the war; the stu- 
pendous birth-rate (last year more than 3,650,000 babies 
were born in the United States—second largest crop 
ever); the present building-boom—have all made us par- 
ticularly eager to have good homes. 

Many of the techniques you teach lend themselves 
especially well to broadcasting. Television promises an- 
other fair avenue. Just think of all the interesting 
demonstrations you can give through the television cam- 
era. May I suggest that you draw up a list of thirteen— 
one-a-week—suggestions for radio or television pro- 
grams? Then take them to your local station manager. 
He may refer you to the director of educational pro- 
grams. Together you can work out something attractive 
and useful in the cause of improving home relation- 
ships, right in your community. Often you can draw 
your students into the programs. This is powerful 
motivation and pleases parents too. 

6. Send releases periodically to your locals news- 
papers. If you have not already approached your local 
editor, you will be pleasantly amazed at the cordial 
reception you will get. For newspapers must be filled 
every day in the week. He may invite you to write an 
occasional short article for the woman’s page. He may 
want a newsworthy story from time to time, about some 
interesting and novel program you are giving in your 
school. 

Until quite recently, many of us teachers were accused 
of living in an ivory tower. We kept our teachings con- 


fined to the school-room; we didn’t share them with the 
community. Today progressive teachers and their de- 
partments realize they gain stature through communi- 
cating their ideas to the outside world. They not only 
win support for their programs that way; they do a lot 
of collateral teaching. The ideal school is one that 
serves the entire community by direct and indirect 
means. 

7. Accept invitations to talk before women’s 
clubs. America is a country of clubs—mothers’ clubs, 
service clubs, aid societies, PTA’s and countless others. 
Each one of them usually has a program committee. 
The members are harassed for ideas and speakers. Why 
not let them know that you have a program in store 
for them? You may want to tell them what your present 
program is and what you hope it will be next year, and 
to ask for their support.’ Whenever you can, you will be 
doing yeoman service to the cause of better human 
relations when you relate the specific things you teach 
to the influence they have on our lives. 

For example, let’s suppose you are planning to speak 
on home decoration and furnishings. Why not bring 
into your remarks the great influence that color plays 
upon affecting the moods of the family: how certain 
colors and color-combinations soothe us and others 
irritate us. Invite your audience to ask questions after 
your speech, so that you can meet special needs. 

8. Take part in community activities. 1 mean by 
this, in addition to the above, drives to aid “the one 
increasing purpose.” Perhaps your services are needed 
on a committee for the Community Chest or the Girl 
Scout Campaign. Out on Long Island, the library of 
a certain community needed some funds. The librarian 
told her problem to the home economics teacher in the 
































Se =) \ Teach Home Canning this Easy Way ! 


Order a FREE copy for each of your students! 


Complete, accurate basic information on home canning in 


l 77 easy-to-understand lessons—that’s Kerr’s 24-page free booklet 
) ‘ “10 Short Lessons in Home Canning.” Contains history of food 
. <\ preservation, step-by-step pictures and instructions for canning and 
sae processing methods—a practical, simplified teaching manual. 

Send for your free copies now! When Classwork is completed each 

= student will have a valuable canning reference book to 

/, help her remember and use the correct methods at home. 


May | Help You? 
As Director of the Kerr Research 
and Educational Department, 

| and my staff will be glad to 
answer your questions on 
home canning. Do write us 
whenever we can help you. 


Je Bale wleyart > 
MASON JARS, CAPS ani LIDS 


THE WORLD’S LARGEST SELLING BRAND 








FREE 1949 EDITION 
Use Coupon on page 473, or 
write direct te Kerr, Dept. 900 
Sand Springs, Okla. 


FOR TEACHERS ONLY! 

FREE—to Teachers! Kerr's lat- 
est Home Canning Book. Illus- 
trated in 4 colors, 56 pages. 
Recipes, latest methods of 
canning and processing, also 
canning questions and answers 
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local high school. The home economics teacher came 
up with the suggestion that the library sponsor a com- 
munity hobby exhibition in the high school gymnasium. 
The home economics department arranged the exhibit. 
The cost of admission was sixty cents. Not only did they 
raise a tidy sum; they gave many exhibitors an oppor- 
tunity to display the results of their hobbies. They 
also hoisted community pride. It was a pleasant, edu- 
cational project. It brought to the school many tax-pay- 
ers who had never been inside the building before. 
Strangers met and talked about common interests. It 
was a good deed in a naughty world. 

When the next open meeting was held to discuss the 
school budget, some unanticipated support came from 
visitors to the hobby exhibition. The home economics 
teacher had made friends for the school as well as for 
her department. She had helped to advance the cause 
of better homemaking through an extra-curricular 
activity. 

If you have lived long enough, you will probably 
agree that whatever we do has its repercussions. Some- 
times they are delayed, but they’re bound to take place 
sooner or later. Every time the home economics teacher 
helps to better her community, she is making a very 
definite contribution to her department, to herself as a 
person, and to the cause of better human relations. 

9. Give teas and “open houses” to demonstrate 
the joys of oikology. ‘This tall term really belongs to 
your field, for it means “the art and science of keeping 
a good home.” If you teach in an underprivileged 
neighborhood, you will help many of your youngsters 
and their parents want to achieve higher standards of 
home management. Once girls and boys taste the de- 
lights of domestic amenities, they wish to improve their 
own homes. 

If it is not possible for you to entertain the commu- 
nity, perhaps you can hold receptions for the faculty 
and students. The planning and budgeting of these 
affairs are excellent challenges to your students. They 
are rich in learning opportunity for the “hostesses’’ as 
well as the guests. They involve economics, etiquette, 
working together as a team and many other wholesome 
exercises in good human relations. 

10. Keep abreast of developments in your field. 
One of the fastest growing departments in the curricula 
of high schools, junior colleges, colleges and universities 
is your department. The end of your growth is not in 
sight. You are making fine contributions. Result: a 
large body of material grows by leaps and bounds. To 
keep abreast you will perhaps allow more time in the 
coming year for reading and study in your professional 
literature than ever before. You will also have more 
cause to attend regional and national conventions than 
ever before. Both in your professional literature and on 
the programs of your conventions you will see human 
relations and allied fields given a prominent place. The 
reason? The modern home economics teacher realizes 
that she makes valuable contributions to that field. As 
Chaucer would put it, “Gladly would she learn and 
gladly teach.” 

There are of course many other ways the home 
economics teacher can help to bring about better hu- 
man relations, but these ten, if practiced faithfully, will 
keep her busy. They will make her a generous con- 


tributor to the better life we seek here and now, before | 


it is too late. 
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Cookie Choice 


for Back to School 


That packs and travels well 
f, in lunch boxes OF by mail 


2 That is regular in shape 





nH That retains its freshness 
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CONGO SQUARES 


SIFT together and set aside 
bes c. sifted flour 
% tsp. baking powd 
% tsp. salt wigs 
MELT’ % c. shortening 
STIR IN—2¥ c. (1 Ib.) brown sugar 
and allow to cool slightly 
BEAT IN, one at a time 
3 eggs, beating well 
each addition , - 
ADD—Flour mixture 
1 c. broken nutmeats 
1 pkg. Nestle’s Semi-Sweet 
<n Morsels, and blend well 
‘our into greased, waxed- i 
pan (10%” x 15%” x rial wee 
BAKE AT: 350° F. TIME. 
A : 25-30 Mi 
YIELD: 48 squares Liha wz 
When almost cool, cut into 
ie approximately 2” x 2”, 
ther Choices: Chocolate Fruit Sti 
) tick 
a (Recipes for these sent on jeuhen — 
estle’s Chocolate Test Kitchen, 60 Hudson 
St., New York 13, N. fs 
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Toll House Cookies 
are America’s Favorite, 
all-occasion choice. Recipe 
on the back of each package. 


NESTLE's 


THE GREATEST TASTE IN CHOCOLATE 
415 





Cooking Outdoors 
(Continued from page 413) 


Jakes: Then I'll tell you how to make 
them, Jimmy. Simply make a sand- 
wich of two graham crackers and a 
piece of milk chocolate. Toast a 
marshmallow and while hot, put 
into the graham cracker sandwich. 
Eat at once. It will taste like “some 
more.” 

PEepEN: Miss Davis, a dinner menu for 
outdoor cooking was suggested by 
Barbara Sladen, another one of my 
students, and I think it’s quite good. 


It consists of Pioneer Drumsticks, 
Potatoes in Brown Paper, Bunny 
Food, Fruit Punch and Mock Angel 
Food Cake. 


Kent: Bunny Food? Now what in the 


world is that, Miss Peden? 


PEDEN: Why, Jimmy, that’s raw celery, 


carrots and lettuce with salt and 
served without salad dressing. The 
carrots should be washed and scraped 
and it goes without saying that the 
lettuce and celery should be washed. 


Jakes: Jimmy, a while ago you spoke 


of a fishing trip. You know, many 
families go on all-day fishing trips, 












If an apple a 

yaw keeps the 

octor away, 

TESTED) the medical 

profession can take a va- 
cation this fall! 

There are plenty of 
apples available for every- 
body—and ways Eve never 
dreamed of for using them 
at every meal! 

Breakfast, for example, 
during this season can 
consist of crisp Kellogg’s 
cereals served up with 
spicy applesauce... 





FOR YOU! Tempting apple-cereal recipe , 
and the use of ready-to-eat cereals in app! 
cookery. We shall be glad tosend you up to 30 
copies. Write Kellogg Co., PHE 9-49, Home 
Economics Services, Battle Creek, Mich. 


KELLOGG’S CORN FLAKES ¢ RICE KRISPIES 

ALL-BRAN 

40% BRAN FLAKES + SHREDDED WHEAT 
KRUMBLES + CORN-SOYA 


PEP © RAISIN BRAN FLAKES 
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For savory main dishes—sau- 
sage-and-apple patties 
made with Kellogg’s 
Krumbles (delicious!) .. 
or cored apples, stuffed 
with sausage meat and 
topped with crisp Kellogg’s 
Corn Flakes or Rice Kris- 
pies. Look for both recipes 
in the gift folder illus- 
trated below. 


For dessert —we recom- 
mend a new one—Apple- 
sauce Betty, which takes 
only 20 minutes to bake 
when you use ready-cooked 


Somebody will 
take a bough for 
these grand apple- 
cereal recipes! 


— From KELLOGG’S Staff of Home Economists 


Kellogg’s pep for the sweet, 
crunchy layers! 


By the way, do you pare 
your apples before cook- 
ing them for applesauce? 
Studies at the New York 
State Experiment Station 
show that flavor and color 
are definitely better if the 
apples are pared, and 


cooked rapidly in a cov- 
ered pan. Applesauce pre- 
pared this way needs no 
sweetening—at least not 
when you make Apple- 
sauce Betty. 
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but sometimes the fisherman’s luck is 
missing. In that case, one-pot meals 
are an answer and they're easily 
prepared. So as not to be disappoint- 
ed, we planned to have fish in some 
form and here’s our suggestion: Tuna 
Wiggle on Toast, Tomato Wedges, 
Coffee and Magic Lemon Pie. 

PepENs: Yes, Shirley, that’s a tempting 
and filling menu for outdoor eating 
and I have another suggested one here 
which is ideal when there’s a grill in 
the yard. This menu consists of 
Barbecued Meat Pattie, Sweet Pota- 
toes Baked in Coals, Green Beans, 
Buns, Coffee and Fudge Cake. 

Kent: The more I hear, Miss Peden, 
the more I feel the call of the great 
outdoors. 

Davis: So do I, Jimmy. And it’s so 
relaxing and refreshing to get out in 
the good fresh air. Certainly whets 
the appetite too. Shirley, as a Girl 
Scout, tell me . . . what provisions 
for utensils do you make for cooking 
out of doors? 

Jakes: We believe, Miss Davis, that out- 
door cooking should not take too 
much time or effort, should be fun 
to do and a pleasure to eat. With 
this in mind, we make an effort to 
select recipes which can be easily 
managed out of doors and which re- 
quire a minimum of equipment. 
Also, those which can be cooked in a 
reasonably short time. 

Kent: I’m glad to hear you say a min- 
imum of equipment, Shirley, but how 
do you arrive at this? 

Jakes: Well, Jimmy, you may remem- 
ber that tomato juice was suggested 
in one of the menus. Less equipment 
is needed if the tomato juice can is 
saved and used for making cocoa or 
coffee. 

PepEN: Yes, this can come in handy 
for many uses. We improvised some 
utensils from them so our pack bas- 
kets wouldn’t be so heavy when we 
were hiking. We made a stove from 
a large tin can by cutting an open- 
ing for a door and a smaller open- 
ing opposite the door to allow air to 
pass through. 

Davis: That would make a good stove 
to answer the needs of outdoor cook- 
ing, Miss Peden, with little effort. 

Jakes: A fire can be made too, Miss 
Davis, and very easily if “buddy burn- 
ers” are used. 

Davis: Tell us about “buddy burners,” 
Shirley. 

Jakes: Well, Miss Davis, we made 
“buddy burners” by rolling corrugated 
paper in a small can and covering 
with melted paraffin. When lighted, 
it burns with a steady flame and may 
be used several times. We also made 
waterproof matches by dipping them 
in parafin. We cooked our food on 
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top of the stove made from a can 
which Miss Peden described. Sausage 
and pancakes or bacon and eggs are 
quickly cooked this way and _ that 
makes the dishwashing simple. 

Pepen: And that’s important, Shirley, 
on outings! Everyone wants to get 
away from the drudgery of dishwash- 
ing. I'd like to say something too 
about cooking sticks which are need- 
ed for marshmallow toasting. Cook- 
ing sticks should be about four feet 
long and almost an inch or more in 
diameter at the large end. To make 
them, scrape off bark for a distance of 
eight to ten inches from end and 
sharpen for thrusting through marsh- 
mallows when it’s toasting time. Do 
not use pine, cedar or nut trees as 
they will give an unpleasang taste to 
the food. And be sure in cutting 
sticks that the written and unwrit- 
ten laws of conservation are observed. 
We have more suggestions offered in 
brief form by several students at 
Cavert Junior High School which we 
will give, Miss Davis, if you think 
our listeners could benefit by them. 

Davis: I’m sure they would be interest- 
ed, Miss Peden, so you and Shirley 
continue. 

PepEN:The first one, then, comes from 
Adrian Zager. She says . . . when 
cooking in a pot over an open fire, 
cover the outside of the pot with a 
thick layer of soap so that the soot 
will collect on the soap. It’s easily 
washed off when the pot is washed. 

Jakes: Ann Scott says .. . to avoid get- 
ting smoke in your eyes and on your 
clothing, keep the wind to your back 
when cooking over a fire. 

PEDEN: Betsy Lewis reminds us that 
three leaves on a stem may mean 
poison ivy or poison oak. Therefore, 
do not pick. 

JAKEs: Joyce Keen says be sure 
the wood gathered for a fire will snap 
when broken. Otherwise it may be 
green wood. 

PepeN: Noel McDonald says . . . a knife 
blade or an axe should never be 
stuck into the ground. A small rock 
will turn the sharp edge. 

Jakes: Emily Frye suggests that in 
choosing a cooking stick, select a small 
stick that wouldn’t have a chance of 
reaching full growth. 

PEDEN: Patricia Bales adds to that, this 
thought. To aid conservation, a good 
cooking stick may be used many 
times. To prevent it from burning 
as you cook, soak it in water several 
hours. 

Jakes: Remember, says Geraldine 
Barnes, that the best cooks use small 
fires and when possible cook over 


red coals. A large bonfire is likely 
to burn the food . . . and cook the 
cook. 


PEDEN: Betsy Daly says . . . in selecting 
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wood for an outdoor fire, select soft 
woods such as pine, cedar or spruce 
to start the fire. Then add hard wood 
such as oak, maple and hickory which 
burn slowly and yield coals that will 
last. 

Jakes: Betty Brown says . arrange 
rocks in a circle as a fire-break and 
clear the ground around the fireplace 
so the wind won’t blow a spark into 
leaves or grass and start a forest fire. 

PEepEN: And Nancy Regan ends with this 
good-deed item . . . always leave a 
camp site cleaner than you found it, 
destroying all evidence that a fire 


was built. 

Davis: These are all fine suggestions, 
Miss Peden, and I want to thank you 
and Shirley Jakes for bringing them 
to us from your students at Cavert 
Junior High School. 

Davis: Next Saturday our guests will 
be Miss Eleanor Waller, teacher of 
home economics at Highland Heights 
Junior High School and one of her 
outstanding students, Shirley Cole. 

Kent: That promises to be an inter- 
esting program. Until then, this is 
your announcer, Jimmy Kent, saying 
. .. “Happy homemaking, all.” 











This Belle is 


Ringing for your help! 


To help you answer the call for modern infant-nutri- 
tion material, write for the free material offered 
here. You and the future homemakers in your 


classes will find these newly revised leaflets up to date 


and down to earth. 


TEACHER'S MANUAL to supplement your regular baby- 


feeding lessons. 


STUDENT'S LEAFLETS skillfully outlined for easy use. 





erber’s 


Fremont, Mich, » 


ALL FREE! 8% x 11 inch 
leaflets punched to fit class- 
room binders. For your 
Manual and the necessary 
number of Student's Leaflets, 
use coupon on page 441. 





F Babies are our business...our only business! J 
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Authoritative, profusely illus- 
trated course on manufacture of 
Lingerie—from fabric to finish. 


EVOLUTION 
OF A SLIP 


Guides your students through all 
important steps in garment 
manufacture. New, dramatic 
pictures, carefully written text, 
prepared expressly for teaching 
textile and clothing subjects. 


Material consists of: 


TEACHER’S MANUAL 


Step-by-step description, in text 
.and illustration, of principal pro- 
cesses from selection of fabrics 
and designing to final inspection. 


CLASSROOM CHART 


Large, clearly illustrated Wall 
Chart for use in class work. 


This outstanding contribution to 
teaching of textiles and clothing 
mailed FREE on request. Order to- 
day. Mail coupon in coupon section 
to: 


EDUCATIONAL DIVISION, 


SOY Toe. 


412 Fifth Avenue, New York 18, N.Y. 





eee 
aiettemeninedl 





418 





Notion Knowledge 
(Continued from page 380) 


and girls, and also in floral designs are 
ready to be appliqued on aprons, towels, 
tablecloths, bedspreads, curtains, etc. 
Newest Sewing Machine. Now on the 
American market is the Necchi sewing 
machine from Italy. The revolutionary 
feature of this machine is a_ needle 
which jogs from side to side as well as 
up and down. Not only can the Necchi 
sew on two-hole and four-hole buttons, 
but it also operates smoothly and effec- 
tively on straight seams, sewing forward 
and reverse, over pins, and even through 
four thicknesses of shoe leather. Three 
little levers on the right side of the ma- 
chine are the controls for shifting the 
needle. The Necchi is available in both 
portable and cabinet models from 
$205.00 to $315.00. 
Pressing Aids. Review 
your pressing equipment. 
1. Collapsible, padded sleeve boards for 
those tricky pressing jobs. ; 
2. Chemically treated press clothes to 
keep water on surface, allow steam to 
penetrate. 
3. Press-Mit to help give the _profes- 
sional touch to a well pressed shoulder. 
4. A sturdy, well padded ironing board 
plus a washable cover made of colored 
muslin, checked gingham, or an asbes- 
tos cover for safety-first. 
5. Combination steam and dry iron. 
Expensive but efficient. Even on one 
garment you often need both kinds of 
heat. 
6. A dish and sponge. 


and renew 





To use this Vinylite plastic dress form, 
it is first inflated. Figure proportions 
| can be duplicated by the amount of air 
used and a little padding here and there. 
| Pinning is done to a net-jersey covering 





One of many needle threaders available 


7. Needle boards for pressing velvet. 
8. A clothes brush and whisk broom. 

9. Cleaning fluid. 

10. New booklet, Simple Pressing Meth- 
ods, available from Singer Sewing Ma- 
chine Company. 

Needle Threaders. You pay your 
money and take your choice anywhere 
from 5 cents to $2.95. They range from 
those with rather elaborate mechanical 
parts to simple inexpensive wire loops. 

“Sight Savers.” Sewing is easier if 
you can see what you are doing. Keep 
a small package of silicone treated tis- 
sue made by the Dow Corning Com- 
pany in the sewing box to keep your 
glasses clean. 








Want the Key to a Successful School Year? 





Then turn to pages 429 to 484 for our Practical Home Economics an- 
nual listing service of free and inexpensive commercially prepared teaching 
Here you will find invaluable helps for the classroom. 
listings are brand new, others are from the companies who have long been 
known for their fine educational material. 


aids. 


special use and enjoyment. 
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Some of the 


All have been designed for your 
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On in Textiles 


(Continued from page 404) 


in lovely colors and designs. Despite its 
name and manufacturer, it contains no 
rubber and does not even stretch. It 
retails for about $1.25 a yard. Coinci- 
dent with reading this, you will see it 
featured in leading fashion magazines. 


Zipper Briefs 


To bring your zipper information up 

to date, here are a few of the newest de- 
velopments. 
1. A new zipper which you will meet 
this fall, either in ready-to-wear clothes 
or on notion counters is the “Kee” 
Zipper. It honestly has just that—a 
tiny key built into the slide. It looks and 
works like a regular zipper under nor- 
mal circumstances, but when fabric 
catches in the teeth, this amazing zipper 
saves the day. Simply turn the key to 
the right to unlock, bring the slide to 
the bottom of the zipper, turn key left 
to normal position to relock. 


2. Waldes Kohinoor, Inc., have an- 
nounced a new patent for a slide fas- 
tener which can be bonded to vinyl 
plastic sheeting or film by electronic 
high frequency heat sealing. The new 
zipper is called “Waldes Adhezip” and 
will be used in plastic garment and 
closet storage bags. 

3. This company also produces “Kover- 
Zip,” the tape concealed metal zipper 
and “Nylon-Zip,” the zipper made out 
of nylon plastic. The manufacturer as- 
sures us that nylon zippers will with- 
stand heat to 340 degrees F., can be 
ironed, boiled, and drycleaned accord- 
ing to standard methods and that the 
color will not wear off. The Army and 
Navy have adopted nylon zippers for 
airmen’s garments because they are 
light weight, will not get cold or freeze 
and will not rust. 


4. A check with Talon, Inc. reminds us 
that they manufacture a correct style 
of zipper for every type of closing. 
There are nine different styles from 
which to choose. Various color pack- 
ages help to identify them. The three 
main styles of Talon zippers are dress 
(blue package), skirt (rose package) and 
neck (orange package). There are also 
zippers for light weight jackets (green 
package), heavy weight jackets (grey 
package), purse (lavender package) and 
men’s trousers (brown package.) The 
two newest ones are the slip cover zip- 
per in the yellow package and the gir- 
dle zipper in an appropriate flesh col- 
ored package. 

5. The Spool Cotton Company, makers 
of Crown zippers, have produced a film 
suitable for educational purposes, show- 
ing techniques of zipper application. 
It is called Zip Zip Hooray and is de- 
scribed more fully on page 362. 
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Buttons are in print 


in La Mode’s 


“It’s All Done With Buttons” 





Suit yourself to style. 
Give your old suit a new lift. 
Use smart La Mode buttons to shape the 
bottom of a long suit jacket into a 
cuff around your hips. 





™, different shade of 
grosgrain ribbon onto 
crown and, brim 
for every costume. 


Glamourize your furniture 
with huge La Mode nuggets 
or gay plastic buttons 
by La Mode. Glue them to desk 
and dressing table for unusual drawer-pulls. 





GP * NY 


Make last year’s hat this year’s fashion. 


The Presto-Chango hat. Take a simple felt 
5 hat with a face-framing brim, outline crown 
and brim with large matching 


La Mode buttons. You can button a 






You'll get so many wonderful ideas from this big colorful 

book. Gay, whimsical, practical ideas. Button magic, 48 pages of it 
for all of you who sew. And for that height of 

fashion look in everything you make, always use buttons by 

La Mode! In every conceivable price range. 


B. Blumenthal & Company, Inc., 1372-82 Broadway, New York 18, N. Y, 


World’s Greatest Assortment of Fashion Buttons 


It’s Free!......Send coupon today!..... 


« B. Blumenthal & Co., Inc., 1372-82 Broadway, N. Y. 18. 
% Please send my copy of “It’s All Done With Buttons” 





+ Name 


$ Address. 





City. 





Zone_____ State. 
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BOTANY £34 Knowing your 
tae 
BB BOTANY 
[ae oe brand fabrics 
i ... the first step 
to good style 


This illustrated booklet has 
been prepared to help those who 
sell, and those who buy, to know 
the facts about some of America’s 
most famous fabrics. 

In this booklet we have packed 
a lot of sound information as to 
what makes a fabric good, as well 
as, why certain clothes are better 
than others. It is a useful hand- 
book for anyone interested in 
fashion. 


BOTANY 


MILLS, INC., PASSAIC, N.J. 


Copyright 1949 by Botany Mills, Inc. 
**Botany”’ is a trademark of Botany Mills, Inc. 
Registered in the U.S. Patent Office 
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“Guides to Correct Color 
SPECTRUM 


COLOR HELM 


(Model No, 11) 
$2.00 


Teach Color 
Harmony ina 
logical easy way 


paint 


nting and | 
1500 color comt 


WOMEN’S APPAREL 


COLOR HELM 


(Model No, 31) 
$1.00 
21 popular hues 
343 possible 
combinations 


e costume and 
ise hat 
of the color com 


baal: average 


acces- 
bags etc 
rat on 


want it too. 


COLOR HELM, INC. 


201 E. Ridgewood Ave Ridgewood, N. J. 





420 


nations. 





Explore Your Field 
(Continued from page 374) 


lenging career. 

In Richmond, Virginia, there were 
two department stores with tea rooms 
requiring full time dietitians. Stores 
such as these offer opportunities for per- 
sons who can make effective displays 
with china, glassware and linen. Here, 
too, are opportunities for buyers, per- 
sonal shoppers, gift consultants, home 
decorators, equipment demonstrators 
and the like. 

In Williamsburg there is a beautiful 
hotel in keeping with Virginia’s colonial 
traditions. I had a long interview 
with the owner of this inn and he told 
me of the attractive careers a girl who 
is not afraid of work can make for 


herself in the hotel business. 

My most recent interview has been 
with the head of a television program 
in a large city. This is a field still 
in the experimental stage, but there is 
already need for food demonstrators. 

I have touched on only one side of 
home economics—the food field. Cloth- 
ing, textiles, interior decoration, child 
care or any other phase could unfold 
just as many possibilities. Home eco- 
nomics covers such a vast area that a 
home economist can often create a new 
job for herself if she opens her eyes 
wide to the many possibilities which are 
yet dormant. 

So explore your field. The more you 
study it the more wonderful it will seem 
to you and the prouder you will be 
when you finally find your own niche. 


NEA Annual Meeting 


The annual meeting of the depart- 
ment of Home Economics of the Na- 
tional Education Association was held 
at Simmons College in Boston on July 
fourth, concurrent with the annual 
mecting of the National Education As- 
sociation. 

A report on the progress of the de- 
partment of home economics during the 
past two years was read by the retiring 
president, Muriel G. MacFarland, head 
of home economics at Purdue Univer- 
sity. Dr. Anna M. Dooley, director of 
home economics for the New York City 
schools and newly elected president of 
the NEA department, presided during 
the rest of the meeting. 

A resume of the combined study of 
the National Commission on Safety 
Education and the Department of 
Home Economics was given by Mabel 
Ewing. She reported that a bulletin is 
being prepared to suggest practical 
ways of incorporating home safety in- 
struction as a logical part of the home 
economics program for high school stu- 
dents. The bulletin is entitled Safer 
Living in the Home and will be avail- 
able in the near future. 


Carlotta Greer spoke on the UNES- 


CO Conference held recently in Cleve- 
land, Ohio. The two outstanding points 
made were the recommendations of 
UNESCO to teach and practice thrift 
and the developing of personality and 
tolerance. 

Dr. G. Colket Caner, author of Jt’s 
How You Take It, spoke on ways to 
develop positive mental health so neces- 
sary for making better homes, relations 
and citizenship, and its contributions 
to emotional maturity. He pointed out 
that if democracy is to endure emo- 
tional maturity is necessary, for imma- 
ture citizens are apt to assign policies 
to a central government. Dr. Caner ex- 
plained how desirable attitudes might 
be developed. 

The problems of teaching manage- 
ment to home economics groups at Pur- 
due University were discussed by Miss 
MacFarland. She posed two questions: 
What is management and how can we 
develop it? A good definition of man- 
agement is that it is a series of deci- 
sion making activities leading to growth 
in self direction. 


—Reported by Dorotuy S. Day 


Regional Director of Region 2 
Department of Home Economies, NEA 








Treasurer: 


228 N. La Salle Street 





ALL HOME ECONOMICS TEACHERS 
will wish to join 
THE DEPARTMENT OF HOME ECONOMICS 
of the 
NATIONAL EDUCATION ASSOCIATION 


Largest Educational Organization in the world 
Members will be sent educational materials and newsletters 
Three meetings to be scheduled for 1949-50 
Send $1. Department of Home Economics N.E.A., membership dues to 


MISS MARY E. MARK 


Director, Home Economics, Board of Education 


Chicago 1, Illinois 
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so What is Teaching? 


















or (Continued from page 369) Ee TL ne 

way that learning will be improved. : ws : : : 
of When such operations are present ina 'S ANE W RIT BOOK Vi 
= home economics enterprise, it may be ei 
on - said that there is teaching. \ ry 


To identify teaching, then, there 

ce must be indications that the six kinds i" ows 
ew of processes reviewed above are in oper- 
ation. The far reaching implications 


yes 
ire for inservice and preservice education 
are numerous. Student teachers, teach- wn Q 
supervisors and administrators 


ou ers, 


7m should not only recognize these opera- 
he tions but be prepared to carry them y) 
sa forward. Not until this has been achiev- 4 





ed does it become practical to consider 
the aspects of good teaching as con- 


trasted with unworthy teaching. 
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it Last spring the Electrical Women’s { : t ) Tricks with fringe 
) Round Table of New York City con- ar jie 
: ducted a workshop on the latest devel- } Tricks with ruffles 
‘Ss opments in electrical thinking. Among | A : 
ay, colorful Heaps 
- the subjects covered were “Home Laun- i icieiaas book, full of attractive, Tricks with 
t dry Today,” “Electrical Cookery” 2 . Pomccersc sy sheer curtai 
y Today, ectrical Cookery” and | thought-and-action provokin : ins 
E “Radio and Television.” The 1949 ; 8 P 8 INCLUDES: ; 
q manual of the Workshop for Electrical window treatments, showing ‘Teleke with color alone 
. Living gives a full report of this edu- (including Tie- 
: cational forum. Much of the informa- the use of both old and new material, Dyeing and : 
. tion concerns developments that have | d : Variegated Dyeing) 
3 not yet been described in other publi- to e decorative assets of all windows ube iy 
q cations. Copies of the manual are avail- thr h » ; Tricks with Feed Sacks 
{ able for two dollars, Checks should be ough an inspired use of color. ' 
made payable to the Electrical Women’s Tricks with Living 
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Institute, 57th Street and 8th Avenue, Economics Bureau 


New York City. | 











Hawaiian Students at 
Convention 
Two home.economics students from 
the University of Hawaii attended the 
AHEA ‘convention at San Francisco as 
recipients of the travel awards of the 


RIT Products Corporation 











Dole. Pinel Genmbinis Suis ehe | 1437 West Morris St., Indianapolis 6, Indiana 
convention was over, the two girls, Lily ! Windows Make the Root 
Takiguchi and Jacqueline Belknap, ) sronaey 
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producers and spent some time in Hol- “ Purpose RIT Fabric Tints and = | Add: 
lywood and Los Angeles before return- including acetates’ and. mishiren | : eRe re 
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Has your school officially adopted a 
program of lectures for girls covering 
the subject of menstruation—or must 
the individual teacher assume this re- 
sponsibility? 

If the latter, you will find this duty 
made easier and more interesting if you 
use the Tampax manual for teachers 
entitled ‘How Times Have Changed.” 
This free book combines historical in- 
terest with scientific facts about men- 
struation, supported by charts, ana- 
tomical drawings, medical papers and 
bibliographies. 

The product Tampax represents the 
modern view in the care of menstrua- 
tion. Designed by a physician to be 
worn internally, Tampax has a special 
interest to physical instructors owing 
to its special adaptability to use during 
swimming. Tampax requires no belts, 
pins or external pads—and no odor 
can form. 

Send for the Free Manual and other 
material. Check below. 


Accepted for Advertising 
by the Journal of the Amer- 
ican Medical Association 


TAMPAX INCORPORATED PHE-99-V 
155 East 44th Street, New York 17, N.Y. 

Please send the free material checked. [1] Tampax 
manual for teachers “How Times Have changed.” 
() Sample box of Tampax containing Regular, 
Super, Junior absorbencies. (] Booklet for stu- 
dents “Coming of Age" with order card for addi- 
tional free supply. ' 
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News Notes 
(Continued from page 421) 
meeting and participated in special 
meetings conducted by and for student 
home economists. 


New CARE Services 

Two new relief services have been 
set up by CARE, the non-profit agency 
which has been supplying aid to war- 
devastated countries through voluntary 
contributions. One will supply food for 
children, the second, educational books. 
A ten dollar package containing dry 
milk, egg powder, sugar, canned baby 
food, cod liver oil, ascorbic acid, talcum 
powder and soap has been prepared for 
Europe’s babies. “Food for the mind” 
is heing provided by the second CARE 
program. Contributions to this aspect 
of CARE’s work will be used to pur- 
chase technical and scientific books re- 
quested by European libraries, univer- 
sities and educational _ institutions. 
Checks should be sent to CARE head- 
quarters, 20 Broad Street, New York 
City or any CARE outlet. 


From Here to There— 

Dorcas Bates, formerly home econ- 
omist for the Philadelphia Electric Com- 
pany, has become assistant home econ- 
omist for the Campbell Soup Company. 
A graduate of Drexel Institute, Miss 
Bates spent her summer vacations dur- 
ing her college years working for Camp- 
bell’s as a laboratory technician. 


Carolyn Cook has been named south- 
eastern regional director of the West- 
inghouse home economics institute. A 
graduate of the University of Tennes- 
see, Miss Cook was formerly a home 


| laundry counselor for Westinghouse. 


Florence Evert) has been appointed 
director of Tuttle and Kift, Inc.’s new 
home economics department. Miss Evert 
will be in charge of familiarizing home 
economics departments of utilities, edu- 
cational institutions and range manufac- 
turers with the company’s line of cook- 
ing units for electric ranges. A graduate 
of Purdue University, Miss Evert was 
formerly employed by the Philco Cor- 
poration. 


Elizabeth Guilford, home economist 
for the Metropolitan Life Insurance 
Company, retired on April first. She was 
succeeded by C. June Bricker, who was 
formerly director of the Connecticut 
Food and Dairy Council. Miss Guilford 
will make her home in Lancaster, Penn- 
sylvania. 


Flora G. Dowler, home service super- 
visor of The Manufacturers Light and 
Heat Company, Pittsburgh, has been 
awarded a Red Cross citation for her 
volunteer work as a nutrition instruc- 
tor during World War II. 











Latest fashion news and hints! 





‘Four fascinating booklets 
for you and your classes 
ww 


invaluable teaching 


Fun to read... 
aids...these four booklets give up- 
to-date news on fashions. There’s 
one on advance style news...shop- 
ping hints...wardrobe care...facts 
on wool and woolens. All four writ- 
ten in such a newsy, easy-to-read 
way. And each booklet has its own 
set of quizzes, They’re ideal for 
classroom instruction. Send for all 


of them today, they’re free! 


THE PRINTZ-BIEDERMAN CO. 


Dept. P-10 Printzess Square, Cleveland 3, Ohio 
450 Seventh Avenue, New York 1, N. Y. 

In Canada Printzess fashions are manufactured by 
Lazare & Novek, Limited, Montreal, Que. 


FASHIONED BY 
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Cay Hillegas has accepted a position 
as home economics consultant for the 
California Fruit Growers Exchange. 
Miss Hillegas, who received her B.S. 
from Cornell University, is widely 
known for her writing and promotional 
work in foods. She has written two 
books and was formerly with the Her- 
ald Tribune Institute. 


Mary Burnett Horton has been elect- 
ed to the board of directors of the 
Sheffield Farms Company, Inc. Mrs. 
Horton, who is director of the Sealtest 
consumer service, is the first woman to 
sit on the firm’s board in its 108 years 
of operation. She is a graduate of Hun- 
ter College with a masters degree from 
Columbia University. 


Dixie Johnson has joined the sales 
staff of Corning Glass’s consumer prod- 
ucts division. A home economics grad- 
uate from Parsons College and Iowa 
State College, Miss Johnson taught for 
several years at Iowa State and served 
as an adviser at the University of II- 
linois. She was recently employed as a 
test kitchen demonstrator by the Peoples 
Gas, Light and Coke Company of Chi- 
cago. 


Margaret McNaughton, who has been 
family economist for the economics di- 
vision of the Canadian Department of 
Agriculture, has accepted a part time 
teaching assistantship at the University 
of Illinois at Urbana. 


Mary Presper has been appointed di- 
rector of home economics for The Best 
Foods, Inc. Miss Presper, who has 
degrees from Elmira College and Penn- 
sylvania State College, has taught home 
economics at Hood College in Freder- 
ick, Maryland, and at MacMurray Col- 
lege in Jacksonville, Mississippi. Dur- 
ing the war she was chemist-nutritionist 
with the Quartermaster Food and Con- 
tainer Institute for the Armed Forces. 
Later she was associated with Hotpoint, 
Inc. 


Hattie Mae Rhonemus, home demon- 
stration agent for Butler County, 
Ohio, is one of the recipients of the 
two $1200 4-H Club fellowships award- 
ed annually by the National Committee 
on Boys and Girls Club Work. A 
graduate of Miami University, Miss 
Rhonemus has taught vocational home 
economics. Dana O. Schrupp, assistant 
state 4-H Club leader with the Agri- 
cultural Extension Service, Montana 
State College, received the other fellow- 
ship. 


William H. Scheick, coordinator of 
the Small Homes Council of the Uni- 
versity of Illinois has been granted a 
year’s leave to serve as executive director 
of the newly organized Building Re- 
search Advisory Board in Washington, 
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D. C. The new board is under the 
jurisdiction of the National Research 
Council. Professor Scheick, as chair- 
man, will direct its efforts to coordinate 
present research activities and stimu- 
late new research on building prob- 
lems. 


Bernice Strawn has been appointed 
household equipment editor of the 
Women’s Home Companion, replacing 
Elizabeth Beveridge. Miss Strawn has 
been director of the home economics 
laboratory of Sears and Roebuck in 
Chicago since 1942. Prior to that she 
was engaged in rural electrification 
work in Iowa, Arkansas, Mississippi 


and Missouri. A graduate of Iowa State 
College, Miss Strawn has also attended 
the University of Chicago and the Uni- 
versity of Illinois. 


Marion K. Stocker has succeeded 
Mary G. Phillips as editor in the Col- 
lege of Home Economics at Cornell 
University. Mrs. Stocker, formerly as- 
sistant editor at Cornell, is a graduate 
of Elmira College and was a member 
of the editorial staff of the Elmira Star- 
Gazette and Sunday Telegram for 
twelve years. The new assistant editor is 
Helen Pundt, a graduate of Iowa State 
College and a former employee of the 
editorial department of the USDA. 
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fo eliminate it, by letting dust 
filter back into the air you 
breathe. 


Wouldn’t you like to clean 
clean? Wouldn’t you like to 
know that the dust you remove 
from floors, carpets and furni- 
ture is eliminated from your 
house forever? You can—with 
Rexair. 


Rexair has no bag. It uses a pan 
of water to trap dust and dirt. 
Wet dust cannot fly, and dust 
cannot escape from Rexair’s 
water bath. You pour the water 
down the drain, and pour the 
dirt away with it. 





FREE BOOK-Send for this colorfut, 
illustrated 12-page book. Shows how 
Rexair does all your cleaning jobs, and 
even “washes the air you breathe. 
Ask for all the copies you can use. No 
obligation. 




















| 

REXAIR DIVISION, MARTIN-PARRY CORP. i 
Box 964, Toledo 1, Ohio—Dept. $-99 | 
Send me copies of your free booklet, “Rexair | 
—the Mod Home Appli Designed to Hos- i 
pital Standards,"’ for my own use and for my j 
patients. | 
NAME 
ADDRESS j 

| CITY ZONE____STATE | 
Daas sth iain ae eee cee _—_— arr rear er ices anbeadianeccaia 
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USE BAKING SODA 
FOR QUICK BREADS 


A basic recipe for Soda Biscuits is 
easily changed so it will become a 
shortcake recipe, a Sally Lunn, or 
Quick Coffee Cake recipe. Made the 
new Baking Soda way—using the 
correct proportions of vinegar to 
react with the soda to liberate its 
carbon dioxide and leaven the dough 
—light, tender, moist, quick breads 
will result. 


MARY ANN’S 
SODA BISCUITS 


(Makes 16-18 2-inch biscuits) 


¥% teaspoon salt 

Y cup shortening 

Y cup distilled 
vinegar 

¥ cup sweet milk 


2 cups sifted all- 
purpose flour 

¥%{ teaspoon Arm & 
Hammer Brand or Cow 
Brand Baking Soda 


Sift the flour and salt together. Cut 
in shortening. Add the vinegar and 
milk and stir lightly. Turn onto 
floured board and knead lightly. 
Pat or roll dough % inch thick. Cut 
biscuits with a two-inch biscuit 
cutter. Place on baking sheet. Bake 
at 450° F. for 12 to 15 minutes. 


Use % cup of shortening, instead 
of 14 cup for shortcake dough and if 
sweet shortcake is desired, add 14 
cup of sugar. 


For Sally Lunn and Coffee Cake, 
use 34 cup of sweet milk instead of 
V4 cup and add one egg. The same 
amount of shortening may be used 
as for biscuits or for shortcake de- 


pending on the richness liked. 


Send for “The Baking Soda Story” 
for Home Economists use and “‘Bake 
The New Baking Soda Way” for 
students and homemakers. 





Arm and Hammer Brand 
or Cow Brand Baking Soda 


Church and Dwight Co., Ine. 
10 Cedar St., New York 5, N. Y. 
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Books in Review 
(Continued from page 360) 


person who could support the author 
in her belief (p. 34) that “There are 
a few essential principles to master 
about children that will give you the 
basis for the understanding of any child 
you may happen to meet, and if you 
want to handle that child successfully, 
you will find these principles just as 


helpful to you as a machine operator 


finds the principles taught him when he 
is learning to operate the machine.” In 


| some cases principles are given without 





suggestions for their application and in 
others, the application is presented in 
arbitrary rule or schedules without re- 
lating it to a principle. 

The assignments at the end of the 
chapters for observation of an individ- 
ual child and other children of the 
same age are good. Supplementary 
reading contains both high school and 
college text material. 

The format of the book is good. 
Its size, type and illustrations all appeal. 
The wealth of photographic illustra- 
tions is very pleasing. Each chapter, 
too, has a picture of child life by a 
famous artist which adds to the attrac- 
tiveness of the whole. For the most 
part, technical terms have been avoided, 
but much more could be done to make 
the text interesting and readable. 

In the appendix there is a section of 
technical and non-technical bibliogra- 
phy, also a section on tests and a list 
of visual aids which would be helpful 
to the teacher in using the book. The 
book concludes with a six-page index. 

—Reviewed by MARGARET WYLIE 
Extension Specia‘ist in Child Development 


and Family Relationships 
Cornell Univers'ty, Ithaca 


A Texthook of 
Practical Nursing 


By Kathryn Osmond Brownell, 
R.N., B.S. 

W. B. Saunders Co., Philadelphia 

Price $3.75 Pp. 465 1949 


The modern practical nurse could 
have no more valuable guide and coun 
selor, in book form, that I am familiar 


the nurse standing at the foot of the 
bed instead of at the side to make the 
bed. Otherwise the content and presen- 
tation are uniformly excellent. The de- 
tail on occupational therapy aids is very 
fine. Indeed this book could be very 
helpful for the registered as well as the 
practical nurse. 

—Reviewed by Marion SpracueE, R.N. 


Louisville, Kentucky 


Off To College 


By Suzanne Gould Emerson 
John Winston Co., Philadelphia 
Price $2.00 Pp. 149 1949 


There are few girls who face the 
first days of college without a feeling 
of inadequacy. Off to College should 
prove a good antidote for many of these 
qualms, as well as an answer to almost 
any question a girl could ask about 
college life. 

The author, a graduate of North- 
western University, discusses such sub- 
jects as sororities, studies, etiquette, and 
smoking and drinking with understand- 
ing and wisdom. A high school senior 
entering college will find in this book a 
good overall picture of campus life and 
plenty of sound suggestions on how to 
become a well-adjusted student. Mrs. 
Emerson’s highly entertaining _ style, 


plus Evelyn Copelman’s attractive illus- 








with, than Miss Brownell’s book. The | 


style is clear, easy to understand and 


the vocabulary suited to the average | 


education of the practical nurse. Spe- 
cial commendation is due the pages on 


developing a philosophy of life-mental | 
hygiene. I wish everyone caring for the | 


sick could have the opportunity to read 
it. 

The chapter content is excellently 
divided and indexed to be of aid in 
looking up specific points. The profes- 
sional word list is valuable and so often 
omitted, I was surprised to see pictured 


we Wagee- 


TO FASTER 
FOOD hie 













1) FOLEY FOOD MILL is three 
utensils in one—a masher, ricer } 
and strainer. 

Baby Size, $1.69 * Household 
Size, $1.98 « Canning-Freezing 
Size, $2.98 « Master Size, $5.95 


2) FOLEY SISTER SIFTERS SET 
meets every sifting need.1-cup, sifts } 
into measuring cup. 5-cup, comes 
apart to wash. Boxed set, $2.18. i 
3) FOLEY CHOPPER chops, shreds, } 
dices vegetables and fruits. Cubes 
steak. 3 blades, spring action. 79c. 
4) FOLEY BLENDING FORK, with 
curved tines, cuts shortening, 
blends gravies, creams sauces. 39c. 
5) FOLEY JUICER strains as it 
juices. Fits over cup. Easy to 
clean. Aluminum. 39c. 


See coupon on Page 471 
for special offers. 





Taunt O8 A Mtiunp o 
"Guaranieed by 
Good Housekeeping 
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trauons, snould make Off to College a 
popular addition to any high school 
guidance department’s book shelf. 


—Reviewed by Patricia APPLEYARD 
Syracuse °48 


New Cook Books 
Delightes for Ladies 


By Sir Hugh Plat 
Transatlantic Arts, New York 
Price $4.50 Pp. 298 1949 


It may not be entirely correct to list 
this book under the heading of ‘“‘New 
Cook Books.” It is not, in the first 
place, new. It is a reprint of one of 
the first cookbooks in the English lan- 
guage, published in 1609, and _ the 
recipe section is complete with the old 
type which makes all the “s’s” look like 
“f’s.” Nor is it merely a cookbook. 
The introduction, which takes up half 
the book, gives a full length portrait 
of the housewife and her tasks in Eliza- 
bethan England. The collector of cook- 
books and the student of homemaking 
history should be equally delighted with 
Delightes for Ladies. 


Ann Batchelder’s Cookbook 


M. Barrows & Co., Inc., New York 
Price $2.75 Pp. 308 Revised 1949 


Anyone who knows Ann Batchelder 
knows that there is a treat in store with 
the advent of an Ann Batchelder Cook- 
book. Actually this is not a new book 
but a complete revision of Ann’s orig- 
inal cookbook with much added ma- 
terial and many new and up-to-date 
recipes, all written in her own inimit- 
able style. Along with the recipes are 
many pithy paragraphs and sage no- 
tations on food. 

Ann Batchelder’s Cookbook is not 


designed for beginners. It is meant for 
those who, like herself, love good food. 
As a matter of fact, one would hardly 
say that Ann Batchelder teaches cook- 
ing—she makes food lovers and she 
makes good cooks. 

Those who really want inspiration, 
not just humdrum meals, will find here 
the little touches which turn ordinary 
foods into special treats. 

The italicized words of wisdom at the 


foot of many of the pages are as in- | 


triguing as the recipes themselves—i.e. 
“An underdone waffle is as depressing 
as a tax bill” or “Don’t think the meal 
can be better than the coffee. The 
final exit is the one the reviewers will 
remember.” This last is right down our 
alley for we do love good coffee. 
—Lity HAxwortTH WALLACE 


The Art of Egg Cookery 


By Ann Seranne 
Doubleday & Co., Inc., New York 
Price $1.95 Pp. 192 1949 


This book comprises a large number 
of standard egg dishes including ome- 
lets, souffles, custards, baked Alaskas 
and the like. Too, there are many less 
well-known combinations, both sweet 
and savory, which might well be added 








@ RECIPES 
@ MENUS 
@ SOUND FILM 


| “THANK YOU, MR. CHIPS” 


to our menus, especially at those times | 


when -even the best cooks are apt to 
sigh for something new, something dif- 
ferent. 

The book begins, as it should, with 
the simple formulas for soft and hard- 
cooked eggs, these two basic methods 
being followed by a long list of gar- 
nishes for them. The same idea is car- 
ried out with poached eggs. 

The chapter on souffles, both savory 
and sweet, is clear and most interesting 
especially in its variations. In fact, the 

(Continued on page 426) 





Korniet— 


SERVE THESE New DISHES 


Made with KORNLET — just the 
cream of the kernels, extracted from 
sweet corn by a process that elimi- 
nates the coarse, indigestible hulls. 
Concentrated goodness! 
Try the many new tempting dishes 
—rich, creamy 
soup, griddle cakes, 
tasty puddings, all 
made with... 
KORNLET 
4% 
Write for Booklet of 
Approved Recipes 


| 
{ 













THE HASEROT COMPANY 


_ students about Royal! 





15. Ohio 


521 Woodland Ave, Cleveland 
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How Famous 
Cooks Bake 
Famous Cakes 


@ Why risk costly ingredients, your repu- 
tation as a cook, merely to save a few pen- 
nies on baking powder? Famous cooks 
know only Royal Baking Powder—made 


with Cream of Tartar—gives Royal’s re- | 


sults. M-m-m-m! Such light, tender cakes, 
fluffy biscuits, delicious hot breads! No 
wonder famous cookbooks have specified 
Royal—for 50 years! Tell your 





ROYAL 
BAKING pOWDER 





1360 Hanna Building + Cleveland 15, Ohio 
Ps Lae Eee a ee 





a 16 mm. full color, sound movie; 
running time 22 minutes. Mr. Chips, 
in his role as commentator, tells 
the interesting story of potato 
chip production. It is entertaining 
and instructive. Send for descrip- 
tive folder. 


“THANK YOU, MRS. CHIPS” 


a booklet in full color is the com- 
panion piece to the movie. Mrs. 
Chips suggests unusual recipes 
and menus for special occasions. 
She offers planning helps, rules 
for table settings, for service, and 
for table decorations. Single cop- 
ies are available to teachers only. 


“THE CHIPPER HOSTESS” 


is a leaflet sent each month of the 
school year. In it you'll find menus, 
recipes for parties and snacks 
— entertainment ideas, and many 
ways of serving delicious crunchy 
potato chips. Specify quantity 
desired for free distribution to 
students. 

Use coupon for ordering 

or write direct. 


THE NATIONAL POTATO CHIP 
INSTITUTE, INC. 














$4.00 


40% Off 


Special 
offer to all 
teachers 
or groups 
ordering 
10 or more 
books 









WILLIAM & MARY'S Budget Book 


With Preface by Grace M. Henderson, 
it helps you answer many provocative 
budget questions. 

Magnificently planned budget book for home 
and family planning. Charmdngly illustrated in 
full color by Ralph D. Dunkelberger, famous 
Pennsylvania Dutch artist. Ideal for home eco- 
nomics study groups. Each book only 60c if 
you order 10 or more. 

Send today for yours:— 
Gift wrapped on request 
Send check or money order to: 
Postage 


Mrs. W. R. Melivain, 2nd “4 
214 S. 5 St., Reading, Pa. ;y."C'0.D.’s) 

















Yow—a Second £ditiwon 
FOODS 


THEIR NUTRITIVE, ECONOMIC, 
AND SOCIAL VALUES 


This completely revised high school text presents 


foods as a many-sided subject playing an important 


Books in Review 
(Continued from page 425) 


variations on simple basic dishes 
throughout the book take a number of 
the pages. 


We are told on the jacket that The 
Art of Egg Cookery includes 448 dishes 
prepared with eggs. Many of the reci- 
pes are accompaniments, sauces and gar- 
nishes for basic dishes rather than actual 
egg dishes themselves. If you are looking 
for 448 ways of cooking eggs, you will 
be disappointed. This, however, does 
not mean that the accompanying recipes 
are not excellent; they are. 


—Reviewed by Lity H. WALLACE 


Your First Hundred Meals 


By Mary Scott Welch 
Charles Scribners Sons, N. Y. 
Price $2.75 Pp. 200 1948 


No problem troubles the inexperi- 
enced cook so much as getting every- 
thing to come out at the same time. 
The purpose of this book is to elim- 
inate that difficulty. It gives step-by- 
step directions for preparing one hun- 
dred meals—or, rather, three hundred 
since two alternative menus with com- 
plete directions are given in each case. 


Anyone who has cooked long enough 
to make her time plan almost auto- 
matically would probably be more con- 
fused than helped by the detailed direc- 
tions, but the girl who has not learned 
the hard way to make out her own 
schedule may well find this book a 
blessing. 


Honor Among Cooks 


By Mary B. Spahr 

Currant House, 
N. J. 

Price $2.00 Pp. 178 1948 


Glen Gardner, 


Here is a tasty collection of recipes 
from many sources. This spiral bound 
book is not by any means a_ basic 
cookbook, but rather the sort to which 
an experienced cook turns for fresh 
inspiration. Since the recipes were com- 
piled on that assumption, not all of 
them give the complete directions to 
which home economics training has ac- 
customed us. One cake recipe, for ex- 
ample, merely lists ingredients, plus in- 
structions to bake in a moderate oven. 
However, as a source of new ideas, this 
book is excellent. Proceeds from its 
sale go to the Friends Service Com- 
mittee to help feed hungry children 
throughout the world. 











“Master Recipe” Cards—1 set—$1.00 
EACH in a METAL box—$1.50 
EACH in a CARDBOARD BOX—$1.25 
SIXTY MASTER RECIPES 





MASTER RECIPE 














LABORATORY WORK can be So Confusing. 














It’s Hurry! 


part in family and social life, and fascinating to Hurry! Hurry! So little time to do so much, that it makes 
Good Teaching difficult. MASTER RECIPES make teach- 


ing easy! 


These Sixty Master Recipes Are Authentic 
Every recipe has been checked by Dr, Hazel K. Rockow 
in her Home Economics Foods classes in New York City. 
They follow ALL the latest scientific methods of food 
selection and preparation. 


Each Master Recipe Includes 
I. Accurate proportions and measurements of ingredients. 
II. Detailed ‘‘Methods of Procedure,’’ step by step. 
Ill. Itemized PRINCIPLES OF COOKERY that apply to 
each recipe and procedure. 
IV. FIVE to TEN variations of each recipe, with propor- 
tions and ingredients. 
Vv. A CELLOPHANE COVER so the recipe card may be 
used in the laboratory. 
Master Recipes Go With Any Food Text 
Since the MASTER RECIPES are selected to include 
ALL of the usual Foods Lessons covered by any _ stand- 
ard text they may be used to supplement any foods text. 
ORDER MASTER RECIPES FO YOUR FOODS 
CLASSES TODAY! They will be in the mail within 
twenty-four hours after your order is received. 


GILLUM BOOK COMPANY ‘ 
400-408 Woodland, Kansas City 6, Missouri 


boys and girls alike. Retaining the strong points 


which have made the first edition such a popular 
and valued text, the revision offers material brought 
thoroughly up to date, improved organization, in- 


creased illustrations, and an inviting new format. 


By Florence LaGanke Harris 
and Ruth Adele Henderson 


D. C. HEATH AND COMPANY 
New York 


San Francisco 


Chicago Atlanta 


Dallas 


Boston 


London 
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How I Cook It 


By Virginia McDonald 
Frank Glenn Co., Kansas City, Mo. 
Price $2.75 Pp. 256 1949 


More recipes for those who are look- 
ing for something new are featured in 
this cookbook by Virginia McDonald, 
whose tearoom in Gallatin, Missouri, is 
famous all over the United States with 
lovers of good food. Her ideas on gar- 
nishing and dressing up vegetables are 
especially good. Throughout, the book 
preserves the homey, friendly touch of 
a self-taught—and very good—cook, 
passing her recipes along to her neigh- 
bors. 


Worth Knowing About— 

William and Mary’s Budget Book 
by William and Mary Mcllvain was de- 
signed when this young couple rebelled 
at the idea of doing their record keep- 
ing and planning in cold, bleak ac- 
count books. The result is an attractive, 
but thoroughly usable budget form for 
one year. The foreword, by Grace M. 
Henderson, Director of Home Econom- 
ics at The Pennsylvania State College, 
explains the basic theory of budgeting. 
In the next few pages William and 
Mary tell how their plan works. The 


rest of the pages are given over to the 
budget book proper. Ralph Dunkle- 
berger is responsible for the brightly- 
colored Pennsylvania Dutch decora- 
tions which give the entire book—even 
the account pages—their distinctive 
charm. 


Parent-Teacher Series: Five new 
booklets have been added to this series: 
Being a Good Parent, Discipline, Read- 
ing is Fun, Understanding Children’s 
Behavior and Understanding Young 
Children. All contain much helpful 
advice about dealing with young chil- 
dren and many easy-to-read discussions 
of child psychology. The series is dis- 
tributed by the Bureau of Publications, 
Teachers College, Columbia University, 
New York City, at sixty cents apiece. 


Mile-High Cakes (Bulletin 404-A) is 
a new publication of Colorado A & M. 
Directions are given for baking cakes at 
three altitudes—5000, 7500 and 10,000 
feet—using both hand and mixer meth- 
ods. The attractive 28-page booklet in- 
cludes a discussion of cake baking at 
high altitudes. It can be obtained from 
Colorado Extension Service, Colorado 
A & M College, Fort Collins, Colorado. 


(Concluded on page 428) 








Now 900 can 
design and 
make clothes 


the way professional 
designers do—easily, 
speedily and... per- 
fectly fitting! = << 


PRECISIO 
DRAPING 


By NELLE WEYMOUTH LINK 
39 carefully charted and illustrated 
chapter-lessons. $4.00 

NYONE, even without a knowledge of 
dressmaking, can, by following the les- 
sons in this book, give herself a thorough 
foundation in garment design and construction. 
PRECISION DRAPING is a method of cre- 
ating a costume on the form, which is pre- 
ferred by many famous designers and leaders 
in the garment industry, as the most success- 
ful way of developing a dress design. It is a 
method which teaches basic body lines and 
design lines and how to coordinate the two. 
Mrs. Link brings to this book the success- 
ul e ience of her famous course in 
PRECISION DRAPING. From the material 
in this book, you will learn hew to turn 
out beautiful, professional looking clothes. 

Y frem simple sports clothes to elabo- 

rate evening gowns 
v from tailored suits to the dressiest 
vr suits. 

VY as well as topcoats, capes and wraps 
This material has been thoroughly tested by 
students of the author. Many of them are 

now in designing shops of their own. 


SEND NO MONEY — Write us, sending 
your name and address, and we will 
send you a copy for 10 days’ free exam- 
ination on approval. You can then pay 
or return the book. Write Dept. PH 949 
FUNK & WAGNALLS COMPANY 
153 East 24th Street, New York 10, N. Y. 
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2 adventures 
~ in stitches 
’ 





The lessons in this book have no relation 
to the ready-stamped table runner or 
eye-straining petit-point. Written by a 
noted fashion designer, the book itself is 
arranged as a work manual, with step-by- 
step diagrams of stitches and original de- 
signs showing the stitches in use. Begin- 
ners, women with a desire for artistic 
expression, will find this book a challenge 
to the imagination. Any woman who can 
sew a fine seam can develop into a 
Painter in thread. 


adventures 
in stitches 


A NEW ART OF EMBROIDERY 
by mariska karasz 
IHustrated in color $3.85 
pu = = «EXAMINE THIS BOOK FREE! “= == =] 


FUNK & WAGNALLS COMPANY PHISI | 
153 East 24th Street, New York 10, N. Y. 

Please send me ADVENTURES IN STITCHES i 
for 10 days’ examination on approval. At the J 
end of 10 days I will either remit $3.85 plus 

a few cents postage, or return the book 
postpaid. i 


| TEE NE...... Mis dias 
L. ZONE...... STATE | 

















——WILEY— 


announces 
a New Edition 


HOUSEHOLD 
EQUIPMENT 


Third Edition 


By Louise J. Peet and 
Lenore Sater Thye 


This popular book has been com- 
pletely revised to include recent in- 
formation on automatic washers, home 
freezers, pressure pans, and home 
lighting. In addition, it includes a 
sound treatment of many other house- 
hold appliances, with emphasis on 
their selection, operation and care. 
The authors show how to use each 
piece of equipment efficiently. They 
describe it in detail, discussing it from 
the angles of convenience, construction 
and durability. 


August 1949 
418 pages 


Illus. $5.00 


and a New Book 


CLOTHING 
FOR CHILDREN 


By Henrietta M. Thompson and 
Lucille Rea 


A helpful analysis of the problem of 
clothing selection and copstruction for 
children from infancy to 12 years of 
age. The authors consider the child's 
clothing needs in relation to the fam- 
ily budget—separating low, medium 
and high income groups. They em- 
phasize the importance of clothing 
comfort, convenience, durability and 
styling for the child’s physical health 
and personality development. Color, 
fabric patterns, remodeling, trimming, 
and other artistic aspects of selecting 
children’s garments are fully discussed. 


September 1949 


Illus. Approx. 412 pages 
College Ed. Prob. $5.00 
Professional Ed. Prob. $6.00 


Copies obtainable on approval 


John Wiley & Sons, Inc. 


440 Fourth Ave., 
New York 16, N. Y. 
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TEACH IN CHICAGO 


Examination for teachers of Home Makin 
Arts in the Chicago Public High Schools wi 
be held December 27, 1949. 
For information apply to 
BOARD OF EXAMINERS 
228 No. LaSalle Street—Chicago |, IIlimois 















\ 
Quality Dye used by smart 


homemakers for over 50 years 


PUTNAM 





Fadeless Dyes 





Still Only 154 A Package 


COLOR CAN CHANGE YOUR 

WHOLE OUTLOOK ON LIFE! 
Gives you that “NEW LOOK.” You 
just start with PUTNAM FADELESS 

YES—truer, brighter, lasting colors! 
Send for the FREE “Charm of Color” 
book, it tells you all about it. * 

PUTNAM FADELESS DYES 

Oak Streete Quincy, III. | 














@ WHAT itis... 

@ HOW it is used... 

@ WHERE fo use it—in the rinse— 
in the washer—in the automatic 


Modern homemakers are finding that all 
the soap, detergents or bleach in the world 
can’t give clothes the whiteness—the whit- 
est whiteness—that comes from a few drops 
of liquid bluing. 

Find out why this modern, up-to-date 
method is so economical, so easy on the 
clothes. Find out how liquid bluing should 

used with the latest type of automatic 
washer. These and many other helpful facts 
are contained in the folder “All About 
Bluing.” 

This bulletin is free to 
teachers and others in the 
Home Economics field along 
with the complete ‘“‘Home 
Washing Guide,” full of use- 
ful information about wash- 
ing, ironing, starching, blu- 
ing, etc. 

Write for free copies to 


MRS. STEWART’S 
BLUING 


Minneapolis 3, Minn. 
Or use Coupon on page 463 
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Books in Review 
(Continued from page 427) 


Fine Mild Cheddar Cheese includes 
31 new recipes using Borden’s Chateau 
cheese. It is distributed by the Con- 
sumer Service Department, The Borden 
Company, 350 Madison Avenue, New 
York 17, New York. 


Public Affairs Pamphlets: —Two new 
pamphlets dealing with child-parent re- 
lationships should provide much food 
for discussion in child care classes. One 
(No. 148) is on Comics, Radio and 
Movies—and Children. The second 
(No. 149) is called How to Tell Your 
Child About Sex. They can be pur- 
chased from the Public Affairs Com- 
mittee, Inc., 22 East 38th Street, New 
York 16, New York at twenty cents 
each. 


What Life Insurance Means to You 
by Doris I. Anderson of Rutgers Uni- 
versity explains the kinds of life insur- 
ance and the advantages and disadvan- 
tages of each type. Copies are free from 





Marion Stevens Eberly, Institute of Life | 


Insurance, 60 East 42nd Street, New 


York 17, New York. 


On Getting Into College and Factors 
Affecting the Admission of High School 


Seniors to College are two reports of | 


Elmo Roper’s study of discriminations 
in college admission. On Getting In 
($1.00 per copy) is a descriptive analy- 
sis of the study. Factors ($3.50 per 
copy) is devoted mainly to tables and 
statistics. Both are sold by the Ameri- 
can Council on Education, 744 Jack- 
son Place, N. W., Washington 6, D. C. 


Radio and Television Bibliography 
lists more than 400 sources of informa- 
tion on radio and television, including 
such subjects as careers in radio, broad- 
casting techniques, engineering, fre- 
quency modulation, radio and recording 
equipment and transcriptions. Copies 
are available from the Superintendent 
of Documents, U. S$. Government Print- 
ing Office, Washington 25, D. C. for 
fifteen cents apiece. 


The Library Key by Zaidee Brown 
has been revised for its seventh edition 
this year. The Key, first published in 
1928, has become a familiar guide to 
reference material in many college and 
high school libraries. In the new edi- 
tion its appendix, Short Cuts to In- 
formation, which lists books and pamph- 
lets for special needs, has been brought 
up-to-date. Copies can be obtained 
from the H. W. Wilson Company, 950- 
72 University Avenue, New York 52, 
New York at the following rates: 1 copy 
—70 cents; 10 to 24—50 cents each; 25 
to 49—45 cents each; 50 to 99—40 cents 
each; 100 or more—35 cents each. 





FASHION ACADEMY 
THE SCHOOL OF FAMOUS GRADUATES 


FASHION DESIGN 
STYLING*BUYING 
MERCHANDISING 


Direction of Emil Alvin Hartman, 
Foremost Fashion Authority. Resi- 
dent Class request Book 22. Home 
Study Courses request Book 22H. 


812 Fifth Ave. (at 62nd St.) New York 21, N.Y. 


TRAPHAGEN SCHOOL 
OF FASHION For Results 


AUTHORITY ON FASHION CAREERS 
Internationally Celebrated Graduates 
Intensive FALL and WINTER Courses 


Professional methods for beginners or advanced students. 
Special courses for Teachers. Register Now, Fashion 
Drawing, Sketching, Layout, Design, Styling, Draping, 
Dressmaking, Remodeling, Fashion Writing, Interior 
Decoration, Window & Interior Display. Regents ame 











Day & Eve. Free Placement. Send for Cir. 
TRAPHAGEN, 1680 Broadway (52nd Street), N. Y. 19 
New York 





FASHION DIGEST, 808 Seventh Ave., 
Sponsoring Young American Designers. 
Sample copy on request, 10c. 











A TEXTILE EXHIBIT — $7.50 
100 Swatches Grouped and 
Labeled 














GOOD 
ILLUSTRATIVE 
MATERIAL 





IN YOUR LABORATORY 
MEANS GOOD TEACHING! 


With this box of 100 samples of cotton, linen, 
wool, silk, and rayon, you can teach fabric 
identification much more easily. 

We found such a widespread demand for 
these swatches last year that we have done a 
much better job this time getting our illustra- 
tive material ready for you. You will find— 
The SWATCHES are larger this year, 4x6 in- 

stead of 3x5. 

The SWATCHES are all neatly pinked on all 

ur sides. 

The SWATCHES are each mounted on a sepa- 
rate 4x6 card, 

The SWATCHES are labeled by name, width, 
weave, price, use. 

The SWATCHES are packed in a new, stronger 
box for permanent filing. 

The SWATCHES are catalogued into their five 
separate groups. 

The SWATCHES are much more carefully se- 
lected, with the newest fabrics on the 
market represented. The selection now in- 
cludes 34 cottons, 40 rayons, 12 wools, 10 
pure dye silks, and 4 linens. 


Order direct 
Send For Our Catalogue 


GILLUM BOOK COMPANY 


400-408 Woodland (Kansas City 6, Mo. 
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..,.56 pages of useful information 


and helpful teaching devices 


prepared especially for you! 
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How to Use the Listing Section 


Please follow directions exactly: 


1. Read the listings carefully. Fill in each coupon for 
material you wish to receive. Type, print or write your 
name plainly on all coupons. Blank coupons will not 
be honored, 


2. Be sure to note if any payment is necessary. If so, at- 
tach all coupons requiring remittances to your remit- 
tance and mark on each coupon amount for that com- 
pany. Make out remittance to Practical Home Eco- 
nomics, Do not send Requisitions. They will not be 


honored, 
Here is 3. Fill in your Master Coupon, Enter total remittance on 
Your Master 7" 
Coupon 4. ba pi ag _ put in numerical order, Do not 


Send all coupons with Master Coupon and remittance, 
if it is required, to Practical Home Economics, 468 
Fourth Avenue, New York 16, N. Y. 


wa 


6. You may send all coupons in at one time or as you 
need the material offered, In the latter case, be sure 
to mention that your Master Coupon has been sent in 


previously. 


Note: By observing these rules you will help us give 
prompt forwarding service. Please observe them fully 
and help us to help you. 


MASTER COUPON 


Practical Home Economics, 468 Fourth Avenue, New York City 
Please send me the educational material listed on enclosed slips. 


IN: ices WOME tnc.arl duns» ha wiciote ean ae bee ke cs S4 do + Gaba be es > aN EROS 
ees Ea iid Loan NEN NR: ; Send Master 
Dane oko scésa yin 8:+ 010-0 4:08 Bi Bree College?...... 8 eRe Jr GES.2.. is. ‘ i et = with 
I RID one 55 ROD cgi cee ie 8 0 6 ope olhibid  pign P EPCS ED. 0 6 005k ote Siaye'e o's 4 listing 
Number of students you teach-—-Boys............... ET Pr ‘ - Se 
Do you have a school cafeteria?............ No. of pupils fed............ 4 
Do you [() Operate [] Supervise [] Advise about same? J 
nee MARAE 1. eit J... s+ c+ sexe charnnasonncoennct’s : 
Total amount enclosed.............+-- Money Order—U. S. Stamps—~Check ; 

Do not send cash or school board requisitions. : 

SLI niiccinbuabinninianaemwuninant 
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index of Coupons for Requesting Teaching Aids 


1. AGCENT—AMINO PRODUCTS DIVISION .......->--> 433 9%, INSTITUTE OF LIFE INSURANCE ......... 178 ——= 

2. AMER. BOTTLERS OF CARBONATED BEVERAGES .... 433 —— 65. INTERNATIONAL CELLUCOTTON PRODUCTS CO. .... 459 —— 

3. AMERICAN CAN COMPANY ........--.+++> eee ee 433 — 97. S.C. JOHNSON & SON, INC. . - y tao 

4. AMERICAN FRUIT GROWERS, BUG. cccce ee ... 4288 — 98. KALAMAZOO VEGETABLE PAKCHMENT COMPANY |... 473 —— 

5S. AMERICAN HONEY INSTITUTE ....-....-- 2, 483—— 99. KERR GLASS MANUFACTURING CORPORATION a £4860OOE— 

6. AMERICAN INSTITUTE OF BAKING ........- es OE 100, KIRSCH COMPANY .. apni aa ..43— 

7. AMERICAN MEAT INSTITUTE .......--- Te oe 28. KRAFT FOODS COMPANY tre ; —_ “ae— 

48. AMERICAN VISCOSE CORPORATION ............... 453 —— 28a. LIBBY, MeNEILL & LIBRY Pe Wi 48 
ay eee Ry 66. LILY MILLS COMPANY ................ os, 49 

9. ATLANTIS SALES CORPORATION .......-- wiseht sss . 435 — 67. MAIDEN FORM BRASSIFRE CO., ING, ...... ... 49— 

$1. BALL BROTHERS COMPANY .........-.--550:250> . 467 — 29. THE MALTEX COMPANY ............ .4a— 
49. BERKSHIRE FINE SPINNING ASSOCIATES ......... . 4838 — 101. MAGEE CARPET COMPANY .... ........ C4868 — 
116. BETTER HOMES & GARDENS ........-.--55-:050+5 . 481 — 118. MecKNIGHT & McKNIGHT .............. ee ee 
10.. BLUE MOON. FOODS, INC. .......--.-- a . 435 — 30, MILK INDUSTRY FOUNDATION ...... Sart eer ee 
arLee 102. MOHAWK CARPET MILLS, INC ..... . 4641O5O— 

Tee ei Sar Mi NATIONAL ASOCIATION OF BENDING MFRS. ...... 475 — 
on Sue Geenen co. CAME WORN TSS eer — 31. NATIONAL ASSOCIATION OF ICE INDUSTRIES .. 48 oo 
e--PEeitier er See ee 32. NATIONAL ASSOCIATION OF MARGARINE MFRS. .... 445 —— 
52, BRISTOL-MYERS COMPANY ..............5-> beeees 433 —— SS ee ee a . rey” 
a Ai ine, eeeiaditiaens,'. 19% ant ideale 34. NATIONAL CANNERS ASSOCIATION ...... .o— 
54, THE BUTTERICK COMPANY .......0.6.-0- 500003 ss — eating Hf sess sRtgpemencr meaner pe, lane peer OER 
pp 6 gin nor eet Rn aaa ame ih 36. NATIONAL LIVE STOCK & MEAT BOARD 47 — 
117. CALLING ALL GIRS ........ceeeeeees sees sec vn ne i am CUED Oar et ena eee Seer een (er 
BS. CANNON MILLS, ING. 2.2... .0.0ceece cece eee eee OT sant un spamagel cmdiggra eandicatada ea seal + OR veer 
ie " ies eat Abeba’... 2020 — 39. nner CHOCOLATE TEST KITCHEN .. “wt 
ee eee? " —— 40. OYSTER INSTITUTE OF NORTH AMERICA te, 149 

a CEREAL REET TET 2 Tl tate PACING CONST BORA COMPANY oo... 2+0c055 = A — 
2d. | CRANNS FRAGIADUIIOEEE BONED vise bein cdgcty + 0sie SOR — Cas ne nT Le sat ena 280s o eee One re Wee tar 
sc: Cats ALaeaieiedd peienUCTS-@mt° 4. eei02..civeceee —— ne eee mo sh ME 
69. PARKER-HERBEX CORPORATION .......... 61 —— 

56, CLUETT, PEABODY & CO., INC. ............-: wee. 4855 — BARR Se ti. ah aware ee ere wid, 
SY, COUR ME ccc cwccccccesetetcccccsctcosec tes GB mm PREGA TH SRO 5 PERE penny 
S6:- COPGLAND G, THIEN. FG: a+ e200 scr + peseerh + SOP 80a. PRACTICAL HOME ECONOMICS .........6.60000+-, 465 — 
16, CORN: PRODUCTS QUTINING COMPARY .....5>1«.. 499 —— 70. PRINTZ-BIEDERMAN COMPANY ....... Rey tae ae 460 a 

17. COUNCIL ON CANDY OF NGA, oo. eee eee cece eee 439 iis" Vaisala: pemiiiaion went eampabintatbnttin. tind dbd es 

58. COTTON-TEXTILE INSTITUTE ..............++5+++ 457 —— 1s. abana Giles combane Joke i phaeh et ge 
18, THE CREAM OF WHEAT CORPORATION ........... 489 —— sass ied ade SG Tae te ee ee 
19. CRESCENT MANUFACTURING COMPANY ............ 489 ——~- 72. RIT PRODUCTS CORPORATION ........ Nae 
87. DENNISON MANUFACTURING COMPANY ........... 469 ——~ Gi) SS NE. io 6 ade aia epee eee 
88. DORMEYER CORPORATION .............0:.000+++ 469 —— ont’ Coben WE cies be ic te saneh ee ne ee 
89. DUNDEE MILLS ........ access ere deeteacmeccccess GD am 74. SINGER SEWING MACHINE COMPANY .............. 48 — 
59. DUPONT COMPANY ...........-sceeeeeeeecescess 487 ——— 107. ALEXANDER SMITH @ SONS, INC. ....... Neer 
60 & 80b. E. I. DUPONT DE NEMOURS & COMPANY . .457 & 465 —— 108. SPEED QUEEN CORPORATION ............ a 
61. DURENE ASSOCIATION OF AMERICA ............. 457 —— 75. SPOOL COTTON COMPANY ...........sceeseeeess i ditions 
90. ESTATE HEATROLA DIV., NOMA ELECTRIC CORP. ... 469 —— 109. STERLING SILVERSMITHS GUILD OF AMFRICA ...... 477 —— 
91, FIRTH CARPET COMPANY .......cccccceseveeess 471 — 76. MRS. STEWARTS BLUING ............ Meee neee 468 
92, FOLEY MANUFACTURING COMPANY ..........+.--. 471 ——— 110. SUNBEAM CORPORATION ............. ; . o— 
20. FRUIT DISPATCH COMPANY ....c.ccseseccccsseess 439 — 45. SWITZERLAND CHEESE ASSOCIATION . . o— 
62. FRUIT OF THE LOOM, ING, .........00.0000000005 487 —— 77. TALON EDUCATIONAL SERVICE ........-+.: . 6— 
63. FUN WITH FELT CORPORATION ................ 459 —— 120. TEXTILE BOOK PUBLISHERS, INC. .... Fiat . 421 — 
21. GEBHARDT CHILI POWDER COMPANY ............ 441 —— 111, THE TOIDEY COMPANY .... a Ps 492 
22. GENERAL MILLS, INC, ......00-sccececcsesseserss 441 —— 78. THE TONI COMPANY .............. .6— 
23. GERBER PRODUCTS COMPANY ................... 441 —— 112. TOWLE MANUFACTURING COMPANY .. 479 — 
93. THE GORHAM COMPANY ...............0+++++++ 471 —— 113. TRIMBLE, INC. ......-.. aod Se ck .. 479 
64. GOTHAM HOSIERY COMPANY, INC, ............-- 459 —— 46. UNITED STATES BEET SUGAR ASSOCIATION , 48) —— 
24. GROCERY MANUFACTURERS OF AMERICA, INC. ..... 441 —— 114. UTICA & MOHAWK COTTON MILLS, INC. 179 — 
25. GROCERY STORE PRODUCTS MFG. CORP. ......... 441 — 79. WEAVER PRES-KLOTH COMPANY ....... . 6 — 
26. HAWAIIAN PINEAPPLE COMPANY ................. “43 — 115. WESTINGHOUSE ELECTRIC CORPORATION ... .. 479 

27. HERSHEY CHOCOLATE CORPORATION ............. “3 —— 47. WHEAT FLOUR INSTITUTE ............ oa— 

94, HOUSEHOLD FINANCE CORPORATION ............. 471 —— 121. THE WOMANS PRESS ......... 060-655-500 005- oi 

95. HYNSON, WESTCOTT & DUNNING, INC. ........... 671 —— 80. WILLIAM E. WRIGHT & SONS COMPANY .......... 465 —— 
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FOODS AND BEVERAGES 








From the Editor’s notebook 


Accentuate the Flavor 

You’ve been hearing much about Ac’cent, the 
powder that-brings out-natural flavors in foods. 
Here is an opportunity to try it out without 
cost. Experiment with it in cooking and in’ 
canning and freezing veegtables. 


Facts About Soft Drinks 


Since soft drinks are so popular with teen agers, both 

they and their teacher should know the facts about 

their manufacture and. composition which are dis- 

= : cussed in these booklets, 

Put the little recipe 

ENJOY Zoated Sanonaten booklet into your party 

VB tee file; it’s full of ideas. 

~~ (REFRESMING AS A DRE 
WHOLESOME AS A FOG! 








Answers to Canned 
Foods Questions 


When budget discussions come up, you'll 
probably be suggesting canned foods as 
a good way to save money. To answer 
students on how. foods are canned com- 
mercially and when they are good buys, 
you will want to refer to the American 
Can Company’s Canned Food Handbook 
and the High School Manual on Com- 
mercially Canned Foods. 
Coffee Facts for Home Economists is a 
good reference manual for the teacher 
to use in preparing for the beverage 
lesson or an interesting source for a 
student making a special report on coffee 
to her classmates. 
Canadian home economists will find a 
wealth of canned foods information in 
the special Canadian publications, 
printed in both English and French. 
Lunchroom managers can turn to the 26 
canned foods recipe cards for sugges- 
tions which will help them keep within 
their budgets and still serve nourishing 
meals, ' 


Buying Fruits and Vegetables 


Every home economics department! 
should have this handy buying . 
Teachers will find it useful in prepari®§ principal 
discussions of fruit and vegetable buy-Byith dat 
ing. Students will want to study it be 

fore planning their purchases of thet 

foods. 


Honey Bee Sweetness 


Probably everyone has a few favorite 
honey dishes, but. would welcome more 
ways to use this sweetest of sweets. These 
three booklets suggest plenty of ideas on ° 
how to énjoy honey in more foods. : 
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1. AC°?CENT—Amino Products Division 


International Minerals & Chemical Corp. 


fo demonstrate how AC’CENT brings . 


natural flavors— 
Free sample of AC’CENT. 


b. Descriptive Folder. 


klets, 
recipe 
party 





c. Folder on home ,canning and freez- 
‘ing of vegetables. 
d, Folder—use of AC'CENT. 


i 








‘ I. AC’°CENT—Amino Products Div. | PHE 49 | 
: International Minerals & Chemical Corporation i 
Please send: T) a. Free! sample of, AG’CENT. Oo b. Descriptive Folder. | ,) 


(1 c¢. Folder on home: canning and fe caine’ | pf vegetables. [) d. Folder—use § 
of AC’CENT. 





a. Beneficial Values 


American Bottlers of Carbonated Beverages 


Facts About Soft Drinks — packet 
containing booklets describing man- 
ufacturing procedures and discuss- 
ing composition and value of 


carbonated beverages. 
of Carbonated 


Beverages, Medical Aspects of the 
Dental Caries Problem, and other 
informative booklets. 

b. Sparkling Party Recipes — sugges- 
tions for festive occasions. 
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2. ‘American Bottlers of Carbonated PHE 49 | 
Beverages 


Please send: Pacts About Soft Drinks—packet containing booklets Beneficial) 
Values of Carbonated Beveriges, Medical Aspects of the Dental Caries prety 
lem, Sparkling Party Recipes, and others. 
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(United States Distribution only.) 


1. Appetizing Recipes From Canned 


Foods — includes menu-planning 
pattern for good nutrition; some 
basic facts about commercially 


canned foods and a complete index 


of 72 variety recipes. Illustrated in 


’ full color. 


Savory Tested Recipes from Canned 


Foods — illustrated in full color, -’ 


this booklet contains practical and 


_ attractive recipes for ‘ vegetables, 

soups, meats, fruits, and desserts.’ 
Kitchen 
_ Canned Foods—many new ideas for’ ' 


Tested Recipes 


vegetable preparation, plus fish 
dishes, soups and desserts. 
| High School Manual on Com- 


mercially Canned Foods—discusses 
history, commercial procedure, use, 
storage, and nutritional aspects of 
canned foods. Liberally illustrated 
with charts and photographs. For 
personal, library and classroom 


reference. Limited student distribu- - 


tion, 


from ' 


| k. Tested Recipes 


3. American Can Company... 


e. Coffee Facts for Home Economists 
—a 24-page illustrated booklet; 
gives directions for selection and 
care of coffee-maker, the brewing 
of good coffee, and recipes using 
coffee as a flavoring. 

f. School Lunch Recipe Cards—a file 
of .26 recipes. developed for lunch- 
room use. Each card shows how the 

" récipe’ fits’ into Type*A“ and Type 

’ B Federal’ School Lunch: plan. 

&.' Canned Food ‘Hundbook—answers 

’ practically -any: question @ woman 
might ask about’ cantied foods. 
‘(For: Canadian* Distribution only.) 
These’ releases; especially -prepared 
and printed in Canada, are avail- 
able in either English or French 
for Home Economics classes. 

h. High School Manual on 
mercially Canned Foods. 

i. Help Make Canada Strong—a nutti- 
tional manual. 

.. The. Canned Food Handbook. 

Using Cane < 


Com- 


Canued Foods... 


ee) 
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No. of H.E. Students Taught—Girls........ Se ee Grade(s) . ance 

3. American Can Company PHE 49 | 





Please send: (U.S. Distribution only) () a. Appetizing Recipes from Canned © 
Foods. (] b. Savory Tested Recipes from Canned Foods. (1) ¢. Kitchen Tested | 
Recipes from Canned Foods. 1 d..High School Manual on Commercially] 
Canned Foods. (] e. Coffee Facts for Home Economists. (1) f. School Lunch ¥ 
Recipe Cards. [) g. Canned Food Handbook. (For Canadian Distribution only) | 
C) h. High School Manual on Commercially Canned Foods. English. 
() French. [] i. Help Make Canada Strong. () English. (1) French, ( j. The | 
Canned Food Handbook. ( English. 1 French. (1) k, Tested Recipes Using © 
Canada’s Canned Foods. (J English. 1) French. yi 
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No. of H.E. Students Taught—Girls........ Boys Grade(s). 4s icin 
4. American Fruit Growers, Ine. PHE 49 








4. American Fruit Growers, Ine. — * 
Blue Goose Buying Guide For Fresh 


———" Fruits and Vegetables—48-page refer- 


tment 


paring 
e buy 
it be 
r these 











ence work on 30 fruits and 55 vege- 

bles. Pictures and descriptions of 
Principal varieties are given together 
With data on growing areas, selection, 


purchase, and‘ use. Included are 23 
pages of color photo illustrations, 
tables of seasonal availability, and 
vitamin caloric charts. Single copy, 
35c; five or more copies, 
postpaid. 


25c¢ each. 










i lca = rf _ Fa 


Please send? visee. copies Blue Goose Buying Guide for Fresh Fruits and 

| Vegetables. Single copy. 35c; five or more copies 25¢ each postpaid. Cash 

enclosed $....... 

MRE als k's CAPE OPE ee oes; . Title 

COMM he ah ese PF ee) Jr.H.S. .HLS College... .. .Others. +... 

PEON A iid fais ci KOS 0 ed ews 

Ey MMR TMC A EN a Siecce sa ek slid i <xy we eiigiane ice We hh SOUS 6600s ies Pee eae . : 

No. of H.E. Students Taught—Girls........ SET: Grade(s). 6.645% ; 

ts 5 
5. American Honey Institute PHE 49 : 

oe 





1. New Favorite Honey Recipes—6 


b. 


Ns ENP PE giett seo. 
x SEPTEMBER, 1919 


pages, plastic bound, 25c. 
Your choice of one—Milk and 


"ees 


Mee 


| . American Honey Institute 


Honey ot Lemons’ and Honey— 


12-page booklets—free... 





eer os .f . ae. 


Please send: (1) a. New Favorite Hdnet Recipes, 25c, (1) b. Your cho'ce of one. ¥ 







(J Milk and Honey or [7 Lemons and Honey, Free. Cash. Enclosed $. 
POE: ese cks ot; ea. .. Title 
Cae PE FE WUE ek: HLS . College. Others... ... 
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FOODS AND BEVERAGES 





From the Editor’s notebook 


Bread for Many Purposes 


These three booklets—one on sandwiches, one on 
toasted bread cubes and their uses and a third on 
bread and meat—should be welcome additions to the 


and ready to slip into a 
standard size notebook, as 
is the quantity stuffing 
guide fer lunchroom man- 
agers. 


Big Meat Chart 


“Eat meat for strength” is one of the 
few old wives’ sayings which modern 
nutrition research has not discredited. 
Impress meat’s nutritive values on your 
students’ minds by posting this colerful 
chart from the American Meat Institete 
im your laboratory. 





ot ali steer bie 


Buying and Using Meat 
Armour’s Study Guides give detailed di- 


those 
want the guide on pies. 


A Sprinkle of Spice 

Dining Delights features spices and con- 
diments from the R. T. French Company. 
Teachers interested in the possibilities 


of pre-cooked and dried potato will find 
cecipes for it here. 


BLU BLUE MOON Cheese Spread Recipes 


This colorful little bookJz2t shows hew 


Sowen Dolbinious Mardi and euaping ‘the spenede ano aie | 
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} Ameriean Institute of Baking : 6. American Institute of Baking PHE 49 | 
Bread and Meat — an 8-page, 8Y¥” x 11” page giving informa- } ; e 
Sy" x 3%", leaflet of recipes us- > ants toaan tend in | Please send: th og BR copies Bread & Meat. (] b. . . copies Tasty | 

sesad' end ine ahah 3 of Treats. 1 Ci... 45. copies Sandwiches Around-the-Clock. oO y Bonga copies 
be Treats—a 12-page, 31” x7”, rats its irs i manga % | Bread Uses and Measurements. 1) ¢. ...... copies Quantity Stuffing Guide. 
leaflet containing recipes that use ¢. Quantity Stufimg Guide — an 
toasted bread cubes in various sl,” x 11” page giving a chart : Name Do Ge co cb + Be + CE: of « clhre ¢ Ge bc ale ¢ Bilas Eo Title oo 6 O6le a's Vee ween 
ways. and information about the amount | 
Sandwiches Around-the-Clock — a of fresh bread used in making } School JeHES. OSs . pag College... ... Others. ..... 
12-page, 344” x 6%", booklet con- stuffing for all sizes and types of ; 
taining tips on easy sandwich mak- poultry. © ANON Tin a bs Do Siegitlpi Nap Dds «p54 0.0 0:5 ¢ sataMlans ple a bohare od ale nen 
and 52 recipes. Free for classroom distribution. 
Uses and Measurements—an PMN aha isan ed saeeaae . Bawa Wo iacs ee 
! No, of LE. Student’ Taught—Girls........ Oi os. Grade(s): <0 203 
, American Meat Institute ' 7. American Meat Institute PHE 49 
Wall Chart—gives latest ac- food iron. This easy-to-understand | j 4 
nutritional ratings for each age ony ed is based on standards set | Please send: Free Wall Chart. 
of meat—rates them as “excel- by the Council on Foods and Nutri- ; 
Dy or “fair” sources of tion of the American Medical Asso- {| Name .... 2... ......0.ccccee ce uccuvevcecveevns Wille ck kei tee 
diese” peotelg,, ee... sioumion \:clallan. Chant.Ja..A7 x 22. inches, 3 
amine, riboflavin and niacin), and __ illustrated in full color. BONE cv tes a ak ck’. 5 3 Jr.HS.......HS.......College..... Others... ... 
PONE 55 Peds othe Es Cain Oo Ra FAW oni DARA whe vA OER REE Fhe UE OL 
CO sae: d so <oMainlnn asp wk cn Bee eaceb ot as tv OOO eer eg oo 
No. of H.E. Students Taught—Girls........ Boys: ....:.,.Grade(s). . 00a. 
Armour and Company 8. Armour and Company PHE 49 








ag Arora 4 *, . Sausage -and Ready-to-Serve Meats. 
od a ‘ae yo we . <a: | Please send: A set of Study Guides. 
6. Canned Mest Study Guide. 6 pgs. 
7. Table Dressed Poultry Study Guide. Piri Ss og ewes A) PP gh abe ek 84% bec ca eed co sie ade 
12 pages. 

8. Study Guide on Pie Baking. eR he oc Ces TEA, be Blyperetiege H.S.......College. .. .. .Others. . . 
PRN 5 2 vids Fegan Co.8 BVA cin OC) Gala H44 bu RAS ei ale «5 ochte Sa 
No. of H.E. Students Taught—Girls.. ..... Boys. ... Grade(s) 
9. Atlantis Sales Cerperation . PHE 49 


Atlantis Sales Corporation 


& Delights— ew secipe book, practical, timely recipes using new 
in- full color). Dozens of time-saving 


Please send: The new recipe book, Dining Delights. 








PONG Bois. a Hoe PI URN ERE RU oo ot Pen ta tee welawe’ TIOA. 4 ci OE d's Ca 
ENC RRR OE Jr.H.$ HS. College... ... Others... ... 
Address 
CANO 5 AT ele ask Ce RR DET CA By cia 6 nae 00d th bie'y pO bw hie be Oa 
No. of H.E. Students Taught—-Girls........Boys. . . Grade(s) 
0. Blue Moen Foods, Ine. 
tested cheese recipes for Blue pasteurized. Color illustrations. Gratis. } 10. Bine Moon Foods, Ine. PHE 49 
Cheese Spreads, vitaminized, ' Please send: Free Wall Chart. 
Fi Te FAN LATS « we fog dhe owe Ue we do oo .. Title 
o in 5: MMI Rg aso) erecigte wie io kt See H.S.......College Others... . 
d RE) es 
4 RS hk cas ee en SN fs Ease AD RRR TED State 0)... ee 
No. of H.E. Students Taught—Girls........ Boys. .......Grade(s).... 
.eT TER. i900 435 + 





From the Editor’s notebook ES 


@ : ; ae 

» —_ ies ?, ; ne y 2 

e { Chart on Cheeses bs: 
4 Borden’s cheese chart makes it easy for 

| students to remember how cheeses are’*: 
} ] tam, used and classified. The ne oe 
( ; of: recipes for sweetened condensed milk: ‘ 


will add many good. ideas to bron brews” “ 


7, repertoire. “eo 
3 vt 0 nee Snake <i. eval 
| | | 
rE } 7 Recipes'for Iron-Rich Fruits * 


Iron is a ‘vital element often lacking in °“”™' 
the teen-age diet. If students know how — 

to serve’ iron-rich: dried ‘prunes and apri-' ~ ' 
cots attractively, they will want to eat 

more of them. For attractive serving 


ee 139 v 
Ses 4 ee » 2S 3a oa suggestions, see these Sunsweet Recipes. 
’ OL yyy ed, | } 
. (Soh CSE, 
iv wn ‘ ° os te Z, 
4 WG ' : UA a 
pn t ots \< 4 
% 7 at 
‘ es - c LYXxy ‘.% ¢ we bh 4 
\ x i> 3 Vy F . 
: ~ mp a5 Z Source Book on Breakfasts 
a m/e AO \ sp ET eo Seen 
PD /e  y L- ANG Ve Are your students eating the right kind... . 
ia: Xf a 4a of breakfast? Statistica. show that many,.. . 
} Ab Ai; 4 a fi } high school students do not. If you pla |. 
} Ky WZ } = to teach a breakfast lesson to emphasize _ 
f ‘ a Bef: “woo this meal’s place in the diet, by all 
| f T° a means send for Cereal Institute’s break- 
D J 7} fast material. 
\ J oN nF (C AL? 
j & » : ay ; 3 m ? 4 j 
\ J ws .. » , 
Vi} ese e 
J y - eee ’ 
} 7 Ny if Source Book on Cereals’ = ‘***"*' 
» eg ; AF . Cereals are a good breakfast food, but 
\ rt { . there are many other ways to use them. 
¥, wei... ya For ideas on the ingredient use of this 
oe ae ye : ~~ aes. “i r Basic Seven Food and other interesting 
] : information on cereals, see the Cereal 


Institute’s helpful teaching aids. 


Free Canned Peaches 


i ete Be hap t Ar eR E T 
Canned fruits have many uses in meal 
preparation. For teachers who want to 
demonstrate this, the Cling Peach Ad- 
visory Board offers a free demonstration 
supply of cling peaches and fruit cock- 
tail, as well as a lesson outline and 
recipe folders. 
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bit ne 3 ; 
| hi. The Borden Company. 11. The Borden Company PHE 49 
"I Magic Recipe Cook Book—con-_ b. Principal Varieties of Cheese : Please send: () a. Magic Recipe Cook Book. (] b. Principal Varieties of 
“i I tains 70 delicious Eagle Brand four pages of interesting data on : Cheese. ) 
* “Nf I Sweetened Condensed Milk time- both domestic and imported 
> e iw T tested recipes. Free of charge. cheeses. Free. Bemee 2, He. ee . 2. eee, Pee Title ik waa 
+1 (heey ‘ BK 
| Pe School ...... Boy. Geek JOM oe. AAe.Sed . La College. ..... Others... . a 
oe Go Marna oe ee ay peti eai uct ia Biker, Vie, ae 
ons : se City nh «sa nek mete 3 oo, 
“' wel No. of H.E. Students Taught—Girls........ Boys. ....... Grades)? ota 

























, California Prane and Apricot Growers Ass’n. 12, California Prune and Apricot PRE 49 
sweet ' Recipes—A0 pages of dried dings, and salads. Also, special nu- | Growers Assn. 


it recipes, including cakes and _ tritional and dietetic information. Pro- ee. aes Gales § mee eee a aN 

, " hi € SON? <.... | copits Suasweet Recipes (maximum number 25). Avast 
es, CONserves, Pp tcesnesy —_ ons Bh ge with photographic (ae 68 Junior High Schools and higher grades. (Please print your name 
, fruits and compotes, meats rep , below). 








fritters, pies and pastries, pud- 
OG es A Ate Se eka te ete Mabe ames a4 Tithe os 0 25.0 oe 
School #'.. 5:4. . asap, 1b SERA H.S;...... College. ...'. Others... 4 
Addie: ii has Ye els 
Se Sa RAN GA se A pga State... io tds Sipe 
No. of H.E. Students Taught—Girls........ BR i: 6 538 Grade(s)........ 
3. Cereal Institute | 13. Cereal Institute PHE 49 } 
s New! A complete breakfast teach- Book, A Basic Breakfast Pattern Wall | pjease send FREE... NEW Breakfast Teaching Unit “A Basic Breakfast 


unit for high school and college Chart, size 22” x 16”, in full color 
includes: 28-page Teacher's Source and 20 Students’ Work Sheets. 


Pattern’’ with teacher's source book, wall chart and 20 students’ “work sheets. 





pT SR ne Ee Cy Caan: Sima Oar OS ramet ae GBs bal BAY Nea Title 
| School ..... yee) US... 2. a BLS...) Colleges... . Gules ie | 
Baye ne fee ine are 
[ir eae State. 35 3:25 chet ee 
4. Cereal Institute | 14, Cereal Institute PHE 49 | 


ting and New... A Cereal Main Dishes and Desserts.” Tw? } picase send FREE... NEW Cereal Teaching Unit “Fifty Tested Cereal 
leaching Unit, includes: 32-page Wall Charts and 20 Students’ Work | Recipes” with teacher's source book, 2 wall charts and 20 students’ work sheets. 
her's Source Book—‘Fifty Tested Sheets. 





al RCE tor Breads, CaO, ey ie: os a Vile +. .c0at oh een 
[x OO i ciate, CHC NCR EY Jc.H.S H.S.. College... .. Others... . 4 
PMD 2. EEE Seed > ayn Velviah ohiies <5 on vse 05 Cae Mae Corea 
SNF PU ici pas TOC MGS Kata OA ots perloign wigs ha tie Semte on oe See ae eee 
5. Cling Peach Advisory Board — 15. Cling Peach Advisory Board PHE 19 
l. Lesson ‘Oatline—tor teachers. Fruit Cocktail. Te 
Recipe .Folders—for students. 4. Motion Picture—16 mm. color, | Please send: () 1. Lesson Outline for teachers. 1) 2 copies Recihe 
Demonstration Supply—for teach- sound. Limited. Folders. (1) 3. Demonstration Supply. (] 4. Motion Picture, limited supply. J 
65,33, cans, Cling Beethes, 1 can ' 
WRT Ses ben’ seq OTe RRA See IEP RD ook Ob Ghee .. Title 
a metab adlads : MOONE dara ii a. 5S eache oF « Jr.HS. H.S. College Others. 
ROOM i Se IPR RA then eR hee 
CO ai Mais's adh 5 cid aw op do Wetahe hag AC pad ba" i 
No. of H.E Students Taught—Girls...... Wee er Grade(s). 2.6.4.4 
¥E ee 71989. Siac pegee oad Pewelwuk? eur? iA WY eaes 437 








From the Editor’s notebook 


" 6 U Corn Comes Into the Classroom 
| Topping « collection of free teaching 
— aids from Corn Products is a 32-page 
— LE booklet on freezing and canning fruit 


with syrup, sugar and water. The recipe: 
for canned and frozen food can be put 
to use this winter when the department 
freezer or storage shelf is called into 
service in planning winter meals. 


Three recipe booklets, ome on Karo 
syrup, the second on Mazola oil and « 
third on Kre-Mel puddings, suggest many 
ways to cook with these three corn prod. 
ucts. A fourth gives good ideas for cook. 


ing with corn starch. 


y% 
In good grooming classes, you'll want to 
pass out copies of the new starching 
pamphlet with its convenient starching 
table and helpful hints on ironing and 
starching. 
te * cit - j a , Ly Candy in the Diet 
’ ‘is fs 
Everyone likes candy. These publications 
‘ » Ni / by the National Confectioners’ Associa- 
~ t me “yy tion tell what candy contributes te the 
r t * ROO diet besides its rich and satisfying flavor. 
or Vitamin Chart 
d/¢ p> tip nett: ties» Es Ne 28 ce OP er 
/ d I ‘ Have you been looking for a handy vita- 
ae - min chart for class distribution? The 
i or chart with the Cream of Wheat Story 
‘ee, /0 lists functions of vitamins and tells their 
1 ie: best sources. Tips on baby feeding are 
. i : J given in a second leaflet, Li'l Abner 
ey (os : recipes in a third. 
Sample of Maple Flavoring 
“i Ps t i 7 Home economics departments will want 
“ to try the two ounce sample of maple 
flavoring in the Mapleirne Home Eco- 
nomics Kit, to see how it “dresses up” 
Pr ’ . syrup, desserts, candy and main dishes. 
a There are recipes for class distribution. 


too. 


Chiquita Banana Comes to Class 


War-time shortages proved the banans’t 
popularity. Here are answers to all yow 
questions about them—their nutritive 
value, therapeutic uses and production. 
Included also are plenty of tempting re 
cipes for serving thie delicious golden 
fruit. 
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16. Corn Preducts Refining Company 


s. Finer Canned & Frozen Fruits—32 
pages in 4 colors. Gives simple, 
detailed directions, using water, 
KARO Syrup (Red Label), and 
sugar to assure better flavor, firmer 
texture and brighter color of fruits. 
Also recipes for using these fruits. 
Desk copy for the teacher. 

For student distribution — Nex 
Method for Canning & Freezing 
Finer Fruits with KARO Syrup— 
8-page folder condensed from 

c. 

. KARO Kookery — 20-page recipe 
book, illustrated in color. Brings 
you a wealth of new and inter- 
esting ways to use KARO Syrup 
in desserts and hot breads; sauces, 
fillings and candies; and entrées. 
Fine Candies are Easy to Make 
with KARO Syrup—6 pages of 
easy-to-follow homemade candy 
recipes. Complete candy-making 


guide. 
e. MAZOLA Recipes for Salads, Cake: 


n 


o 


and Fried Food: 
pages. Contains a treasure of re- 
cipes using this versatile salad wil, 


f. Dessert’ Variety with New, de 


Luxe KRE-MEL—6 pages of eve- 


catching, tempting recipes . . . all 
Pud- 
The five delicious fiavors 


easily made from KRE-MEI 
dings. 
offer opportunity for endless 
sert variety. 


g. An Old Time Favorite for Modern 
Hoxusewives—ARGO Corn Starch 
folder containing important uses 
of this favorite cookery ingredient 

. from white sauces and cus- 
tards to ice cream. Excellent Starch 


cookery guide for students. 


h. LINIT for the Crisp Look in Fash- 
ions—colorful folder packed with 
fine laundry directions, hints and 
charts, invaluable to home-manage- 


ment classes 
NOTE: Please specify 


- 20 colortul 


des- 


number of 
copies needed for class distribution. 









16. Corn Products Refining Company PHE 4) 


Please send: [1] a. Finer Canned & Frozen Fruits, Ob. ...... copies New 
Method for Canning & Freezing Finer Fruits with KARO Syrup. (} «. KAR 
Kookery. () d. Fine Candies are Easy to Make with KARO Syrup. 1 @ 


i 
i] 
“| 
i 
| 
| 
it 


MAZOLA Recipes for Salads, Cakes and Pried Foods, (1) f. Dessert Variet 
with New, de Luxe KRE-MEL. [) g. ...... copies An Old Time Favorite fa 
Modern Hossewives. TD hb. ...... copies LINIT for the Crisp Look if 
Pashions. . Please specify number of copies needed for class distribution) 
Name .... Tith ; Ol 
Schoo! .. ir HS HLS College Others 
Addtess 

CA ee 46 < atrege State.) Tae + 
No. of H.E. Students Taught—Gurls...... RRL ie vst .Grade(s). os. 008 | 
Sadia em co iin on imps a whi x ipuitin x exit ig acon sheh eins. imp cinnamon inde 2.0 
17. Council on Candy ‘of the PHE 


Nat’l Confectioners’ Ass’n 


FREE: Please send me your Teacher's Kit. Includes 2 poster ys Po 
Candies are Made Of, and Nutrient Content of Energy F mn Also send . 
copies of Student Folder. Candy and Other Energy Poods. 


Name 
School 
Address ... 


Grack 





17. Council on Candy of the 
Natienal Confectioners’ Ass'n. 


FREE: ‘Teacher’s Kit. Includes 2 
poster charts, Foods Candies are 
Made Of, and Nutrient Content of 


Energy Foods. Also, 


Energy Foods 


copies 


of Student Folder, Candy and Other 


.. Zone . State 





18. The Cream of Wheat Corporation PHE 4¢ 





18. The Cream of Wheat Cerpeoration 


&. Vitamin Food Chari—lists vitamins 
for human nutrition. 
b. New Li] Abner Recipe Polder— 


delicious Cream of Wheat recipes. 


c. Baby Leaflet—Commonsense Peed 
ing Habits For Your Baby 


' City . un 








. Crescent Manufa 


Co.: Creseent 


* ee imitation maple flavering 


Mapleine Home Economics Kit—for 
classroom work, one 2-ounce bottle 
for instructor, 25 sets of recipes for 


syrup, desserts, candy, main dishes. 


Free to teachers 











Fruit Dispatch Company 


Home Economics Department 
FRUIT DISPATCH COMPANY 
BANANA TEACHING KIT 
Free to Teachers, upon request: 
%. A Sindy of the ale (Teacher's 
and Students’ Manual). 
b. Answers to Questions Frequensly 
Asked About Bananas. 
©. Dietary User of the Banana in 


Health and Disease 


d. Banana Recipes for Large Quantity 


Service. 
e. Bananas — How to Serv 


(small quantity recipes) 
f. Banana Salad Bazaar. 


g. Banana Prozen Desserts (leaflet). 
h. Tempting Banana Recipe: (leaflet). 


439 


Them 


Free—To Teachers 


Chiquita’s Teaching Kit with nutritional mform 
large quat 


Please send: Free [] a. One Nutrition Set of Vitamin Pood Chat. 1 & 
Recipe Folder. (| c. Baby Leaflet 
Name .. Tithe | 
School Ir HS HLS College Others. ....9 
Address 
Cie ns . Stare 
No. of H.E. Students Taught—Girls........ Boys Gtade(aps sam | 
| heen n enn n nnn wenn nnn nnn nn nn- -- : i 
19. Crescent Manufacturing Co. PHE 4§ 
Crescent Mapleine | 

Please send: Mapleine Home Economics Kit, free to teacher 
Name , Tith j 
School . Ir HS HS College Others, , 
Address . 
Ciy 2s State | 
No. of H.E. Students Taught—-Girls Boys Grade(s).....4. ; 
20. Chiquita Banana Offers PHE | 
| 






about bananas and with consumer and 
recipes. 


Home Economics Department 

Fruit Dispatch Company 

Pier 3, North River, N.Y.C., N.Y 

hananas 


Yes, I want your Teaching Kit abo 


sere eee wade ta Position 
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21. Gebhardt Chili Powder Co. ..'. °° 
b. A full-size -bottle of this Chili 


Mexican Cookery for American 
Homes—over 150 recipes for Mex- 
jican type foods in a beautifully 
“illustrated book. One copy for 


_teachers or cafeteria managers. 


Powder will -be mailed to teachers 
and cafeteria’ ‘managers upon writ- 
ten request. : 





22. General Mills, Inc. 












LE 





a, 


a 


Meal-In-A-Box — (1 free copy) — 
12-page bulletin on packing lunch- 
boxes, with helpful hints on types 
of boxes, foods that carry well, 
and preparation pointers. There are 
menu suggestions and recipes for 
lunches at home, too. 

New Ways With Everyday. Baking 
—(1 free copy)—8- “page bulletin 
giving the basic recipes and 


methods that’ have’ been, simplified | 


and streamlined in recent years by 
the Home | Service Department. 


C. 


Each recipe has’ *’’Pointers” for 
success. 

Steam as You Seam—(1 free copy) 
—8-page bulletin on the use of 
the General Mills Tru-Heat Iron 
and Steam Ironing attachment in 
dressmaking and tailoring. Every 


step of the way in using a steam 


* iron’ in the construction of a gar- 


_.. Special 


ment is illustrated. Information on 
“professional discount to 
Home Economists for Gencral 
Mills Apgliagces 





a, 





—supplies authoritative’ informa- 
tion on many phases of ‘infant nu- 
trition, diet planning, néw foods, 
etc. In handy digest form to sup- 
plement regular lessons. One’ copy 


: 


23. Gerber Products Company — 


Infant Nutrition Teacher's Manual 


free. 


b. Infant Nitittion Student's Leaflet-— 


clearly outlinéd material, including 
marly practical’ suggestions. Free 
supply for’ ‘Classroom distribution. 





a. 


A Line on ‘the Life Line—a new — 


publication, “ issued ‘quarterly, to 
provide reports, without editorial 
comment,’ on developments and 
issues in the food situation, im- 
portant to every segment of the 
industry from the farm to the 
ultimate consumer. Free. 


: 3 sia 


rite 


24. Grocery Manufacturers of Ameriéa, Ine. 


b. The ‘Taside Story—a 28-page book- 


Cc. 


let, factual ‘i ormation about labels 
on grocery products. Free. 

Bulletins on Labeling of Grocery 
Products—issued periodically, con- 
tain pertinent and timely informa- 
tion to assist teachers in class study 
of labels. Free. 








25. Grocery Store Products Co.: Kitchen Bouquet 


Modern Gravy-making—complete 6- 
Page tested teacher lesson plan, 
with recipes and step photographs. 
The last, word in making gravy 
extra rich, extra brown, extra de- 
licious. Free to. teachers. 

. Low. Temperature Meat Cookery 
hein vliagona S-page tested 
ee die FI 


Or" OS Ae, 


SEPTEMBER,“‘1949°*- 00%) ft etn 


c. 


d. 


teacher lesson plan on modern meat 
cookery, Free to teachers. 

4-0z. bottle of Kitchen Bouquet. 
Free to teachers. 

Kitchen Bouquet Recipe Leaflets— 
crammed with recipes for gravies 
and. savory meat dishes. In reason- 
able quantities for student use. 
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21. Gebhardt Chili Powder Co. 


Please send: ( a. Mexican Cookery for American Hone 
bottle of Chili Powder sent upon, written request. 


PHE 46, 
s ( b. Full-si j 


Dams... i... bis.) - ps Title 2 siadlv'd «sa eee 
Beau, . b.. oo, . ome. jr. HS HS Collége...... Others... ¢. i 
Pe ite 5 a RTS CC chine Vain 28 ae CR a ad CTR ee 
ST UR Se eS PR LN ie SSC eA RPE SD State. 2) A foe cae 
No. of H.E. Students Tanght—Girls........ Boys. .......Grade(s).. +. uss 
22. General Mills, Ine. PHE 4 


Please send: ([ a. Meal-In-A-Box. 


Ob. New Ways With Everyday Baking. 
CJ c. Steam As You Seam. 


ec FE sae S aig areas we nok Tithe: wan 6+ ev 0 
pr OO STS ok Re Rac: Jr.H.S .H.S . College. . Others... 54 
a Se RE EE BT RE REM OL NM 
CM rhe ees 65 ok Ab wwe > go oR ga ee ye, 7 0 Ries see 
No. of H.E. Students Taught—Girls oe A ee Grade(s).....0 
23. Gerber’s Baby Foods, PHE 4 
Dept, 629-9 

Please send: (J a. Infant’ Nutrition Teacher's Manual. Tb. ...... copie 
Student's Leaflets. 

a. rate ie ch inae end b < en hry Oh HU vite Title 

BEE ties) Vow acdenwe o> o Jr.H.S, ..HS College...... Others... .. 
BSS SR MT BEG Ti OTT Po PCE SEPT EE 
MEd peuin oe soa ars » «4:8 poere eagle whe RE bee OR ava Seed eke 
No. of H.E. Students Taught—Girls........ Boys........G Grade(s)....... 

| 

eee 7 -— 
24. Grocery Manufacturers of America, PHE 4 | 


Please send: () a. A Line on The Life Line? b. The Inside Story.. 1 ¢ 
Bulletins on Labeling of Grocery Products. All Free. 


POE GO. 8 Cg eiletc'e 2 « DU wh ek gale r bas waded stk Title v0.9.6 7.4 ee 
Nn el a RS dis H.S.. College. ..... Others. .... 
PRN. Cibitta, ce ohne iden Ves aie giped m0 huel > ole uae ola AW ae 
MI De Paw pte Redeem CKws ne kee Mo odie s oh 3% rE ne 
No. of H.E. Students Taught—Girls........ ene Grade(s).....:. 


25. Grocery Store Products Co. 
Kitchen Bouquet 


Please send: [] a. Teacher Lesson Plan on Modern Gravy Making. 0 im 
Teacher Lesson Plan on Low Temperature Meat Cookery Techniques. Tc. 4-02 | 


bottle Kitchen Bouquet. [] d. Kitchen Bouquet Recipe leaflets ...... copies | 
Name .....  _____ as .. Title . 

BUMMOE ios cece aks Se ik College... ... Others... «ii 
POON 85 9 6 bp ein AEE uk bd ab die ee de hae sa 3910004 86 Shae | 
ot. Sat gh ae RET a NE as oh ohn BERK ek « oe I } 
No. of HLE. Students Taught—Girls........ a ae Grade(s)...... i 
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From the Editor’s notebook 
Pineapple Movie 


Here is another of the beautiful, fall. 
color movies which so many manufac. 
turers have been making in the last few 
years. This one, made especially for 
home economics classes, tells the story 
of pineapple with emphasis on facts your 
class should know. 


Background Material on Chocolate 


For special reports on foods or back- 
groand material for the beverage 

this information on chocolate and cocoa 
will come in handy. A large chart show- 
ing the manufacture of cocoa and choco- 
late will make the process easier to 
understand. 


Cheese and Margarine Facts 


Every teacher should understand both 
sides of the margarine debate. Facts 
about the manufacture of margarine and 
arguments for removing present taxes 
are given in the two margarine folders. 
The nutritive value of margarine is also 
discussed thoroughly. 

dnd Then The Cheese Tray describes a 
number of Kraft cheeses and the occa- 
sions on which they can be served. It is 
a handsomely illustrated booklet with 
clever 


recipes for a number of products in- 
cluding Frizz (an ice cream mix), 
French dressing, margarine, Velveeta, 
cream cheese and several other cheese 
products. 


Three charts will help your classes to 
romember important facts shout cheese 
and margarine. 


Salad Suggestions 


_ Preparing good-looking, good-tasting salads is an art. 
Students who read The Art of Salad Making, Libby, 
MeNeill and Libby’s new booklet, should be well on 
their way to mastery of it. 








Golden Touch—twenty minutes, 
ot, educational movie, 16 mm. 


fal ed for Home Economics classes. 


nufac. 
st few 
y for 





Hawaiian Pineapple Company 


Available through Modern Talking 
Picture Service, Inc., 9 Rockefelle: 
Plaza, New York 20, N. Y. 








7 
OE the Story of Chocolate and Cocoa 


— illustrated historical booklet. 


c. Recipe Book for Home Economics 


teachers. 


‘ 





New Delicacies with Philadelpbia 
Brand Cream Cheese—an _ illus- 
trated folder. Free. 
Superb Recipes for Smooth-melting 
Velvecta — am illustrated folder. 
Free. . 
Casserole Cookery with Protein-rich 
Cheese an illustrated folder of 
easily pcepared casserole dishes. 
Pree. 
=, « Song of Salads—illustrated 
salad folder. Free. 
Sdads, Tossed and Otherwise— 
featuring this. company’s two 
Preach Free, 
noon Cookie Craft—an iMustrated 
folder of cookie secipes with this 
company's margarine. Free. 
Flavor Touches —- an illustrated 
folder of genera! recipes with this 
company’s Parkay margarine. Free. 
Square Meals-—Speedy Meals—an 
illustrated folder giving interesting 
Kraft Dinner Macaroni-and-Cheese 
vatiations, Free. 
Appetite Tempters and Sandwiches 
—an illustrated folder featuring 
appetizers and sandwiches. Free. 
Pon with Prizz—an illustrated fold- 
ef featuring a variety of ice creams 











Kraft Feeds Company 


made with Frizz, an ice cream 
powder. Free. 

k. Cheese Classics—a booklet illus- 
trated in color, containing a num. 
ber of popular cheese recipes. Only 
single copies available. Free. 

|. Amd Then the Cheese Tray—a 
booklet illustrated in color, describ- 
ing cheese tray service. Only single 
copies available. Free. 

m. The Romance of Cheese—the his- 
tory of cheese is presented briefly. 
Varieties of cheese are given, with 
descriptions and 
methods. Free. 

n. Taking the Mystery Out of Mar- 


manufacturing | 


garine—a booklet describing Par- | 


kay margarine manufacture. 


Free. | 


0. From Farm to Dinner Table——iarge + 


illustrated manual telling how a 


modern quality margarine is made. ‘ 


Free. 

p. The Cheese Chari—showing the 
basic nutritional values of cheese. 
74% x 11 inches. Free. 

q. The Cheese Chart—wall size. Free. 

. Margarine Chart—traces margarine 
production through simplified dia- 


grams; wall size. Free. 


“ 









Ass of Salad Making — 2 new 
ict, salad ideas, 13 illustrations, 
* Ut". 25 copies for students 


. Libby, MeNeill & Libby 


plus suggested lesson plans. Also 
Todays Canned Foods. Descriptive 
labets. 


O b a: Wee Sg 6.62% 8 eee mw Sree ee BS Ae 
13 Sih . ge: i RS er BD we iswhiies Ch 3 - Only 
| Single copies available. [] 1. ...... Only Single copies available. On a., eae : 
‘Oa. ee ee Oy Wn ton nae By he Ps 0 a's ms POPP RL ag 3 ¥ | 
PRAMS. eae ees 6S Re Vs Bete oe nie's Oma ritle | 
1 IE ca Coy Sole eu ote Jr.H.S H.S . College Others 
PTS. 53, He RU PS Dn ee no kO Ub OUR Obindie le Uke) andes ene 
CI a iseje nh fas totes bition ee: State 
No. of H.E. Students Taught-—-Girls........ | Ee Grade(s). aa 
| cee wow -- Ke Oe ee I ee 
| 29. Libby, McNeill & Libby, PH 64 PHE 49 
| Please send: The Art of Salad Making. 
UMNO 9% cdi Eo te eae ... Title 
7S Snplll gaE: Jr.H.S. H.S, . College Others. . 
Ram i oo URS ey ely 
Ae ee ni ee Be Tis. bs 
No. of H.E. Students Taught—-Girls........Boys........ Grade(s)........ 









Maltex Company 

Health Through Better Break- 
is the title of a catalog describing 
teaching aids adapted to all age 


=e | oe YT SG 





levels. Order the catalog and select 
from it the material most helpful to 


you, 
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26. Hawaiian Pineapple Company 


Please send: The Golden Touch, 


Name 


School 


Address 


ca... 


No. of H.E, Students Taught—Girls........ 


PRIRENERININARENTRPRENPRENPRANPRENIRANARANIN EN SOE PNERPRENIRENAN EN ERE RES 


27. Hershey Chocolate Cerporation 


Please send: () a. Wall Chart. 1) b. The Story of Chocolate and Cocoa. 
' £} c. Recipe Book. 


Name . Title 

Schoo! jr Ss HS . College Others. s.4 4. 

PRO aK eis ook GaP ee 

A Cat Chat Vi cas Ging othiwn a VA a cate «eon . State 

No. of H.E. Students Taught—Girls........Boys... . .Grade(s) 
SARARARAEAEAEAVPREEARARPR AV PRARARARARERARERARARAEAL SEAVER PRARAVANIEERPRPRINARERIEFRSEIN IRAN ER ERENT REN eNE SORPRPR ORES ORPRORER ERE 


28. Kraft Feeds ree. 


30. Maltex Company 


Please send: Catalog of Teaching Aids, from which I may 


most useful to me. 


(This offer good only east of Chicago and north of Washington, 


full-color educational movie, 


16 mm, 
Wan eit Title 
. .College Others... .. 
Seale”... saa kee 
Se re Grade(s)......65 
sVenenen CON 
f 
PHE 49 


PHE 49 







PHE 49 
C} a. 


bata xs copies. 


4 


en ee ee ee 
PHE49 | 
select the items j 


D. C.) 


From the Editor’s notebook” =) | q 





« . 
— - i: Coat and Nutritive Value oj Milk: . pe 
\ The economics and nutritive value of 
g milk are analyzed in these Milk Indus- 
‘ try leaflets. For audio-visual teaching, 
RS there is Milk Parade, a color film about 
ae Saad milk and how it is carried from farm 
ae. to home. 


choose fruits and vegetables, fish ani 
poultry. ABC About Ice gives a histor 
of the ice industry and the place of ig 
in the home. For equipment classes 
description of ice refrigerators. will. pp 
vide an authoritative source, of inform 


How Ice Saves Vitamins’ "| * 

te ee encode 7 teed eee 

bd : . With new emphasis on conserving all the 
y nutrients in fresh vegetables, students 

\ . will want to know what effect ice has a 

foods, their freshness and nutritive valu, 

Money Saving Tips on Marketing con 

Zee «tains detailed descriptions on how to 


sf" i ann ae Ley tion about this type of refrigeration., . 
MOY. ‘ i &, \/ \ OA LN) 4 : —_— 
ty Se ign A xt y a 
Te pet as = a BiH f 
a ae Sa go wie WW 
| | | sh aa y, 
Wry al Crutth 7 a wt 
(em. KIT Pe 4x y ad per 
( me \ eS! ® » 4 .. Margarine and Laws About It 
\ r e y a. 3 A yee ) 
\ a | —+ nt \ ’ i By bh \ Sy ac To answer questions about margarine ...., 
\\+ Ke os Ye A XD ' correctly, teachers will want to see What 
\ om [és ee). ¢ or Oe me x . About Margarine and The Study Guide 
Pe ff 3(%) en NS D V4 for Margarine. A separate sheet tabulates 
{/ Al, ( yp t+) state laws arid restrictions on the sale’ of 
ay by * oa iy ae , é J margarine. Lunchroom managers will 
} f ¥ N ) (ae ie want to add the quantity cookery sug- 
f ge ‘See F al Sk =, is gestions to their recipe file. 
j LA I = ‘< 4 ms idan 
V A \ / ss FP”, 5 \ » { tn 2 
p , | K oa 525, % “ms Be : 
| ‘ te y, “nr ‘ q | 
ie eS | As c > / 
A A ea) v4, + A 
\' X< AF a 4 : ¥\ > ) Ot ” o 
} \S AW Class-Tested Wall Charis 
< SY | > - PI oe mer So oo eae em: gemerey seri memes, ie 
as ae rs ~ ee ~ This two-sided wall chart has been class. . .. ,. 
mA os a : 5 room tested for its usefulness in teach- |__| ,...: 
Ne \. Pg - ) ing breakfast principles and whole wheat — 
AN 27" = oo . eI - facts. Use it in your teaching of nutri- 
>A aI = | +3 ; 0 ‘ tion, meal planning and in persuading tant toe 
& +S < a > girls to eat better breakfasts. piss 


Canned Foods in Class 
and Lunchroom 


New and just off the press is School 
Lunch Recipes Using Canned Foods. Each __, 
tested recipe gives the protein and fruit“ 
‘or vegetable content per serving. Canned -: 
Feods Recipes Serving ‘Fifty gives the. © 
lunchroom manager more. suggestions. ° 
The teaching aids and projects for class- 
room use give specific helps in teaching 
lessons on canned foods. The Canned 
Foods Tables of nutritive values should 

‘be especially useful. Family size recipes 
an be used in the foods laboratory. 
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: ~~ 431. Milk Industry Foundation 


ee Frée material on distribution costs, », +, tistics by states, charts, consumption 
o ‘i economy, new trends, films. data. 
i mwtiy Milk Facts—32 pages wr" basic: head ic. Milk rent: News—illustrated, 


et ene 
i ee | 



















32. National Association of Ice Industries 








ng. all thei, Money-saving Tips on Marketing— jects covered in individual folders 
Students an informative booklet covering ‘are: 1. Dressed Poultry, 2. Fish 
te hasm# distribution of . fresh vegetables from Ocean, Lake and Stream, and 
ive value from farm to table, with’ particular," 3. Handling Fresh Vegetables in 
ting com§ ‘teference to retention of freshness © |. ‘the Store. Free. 

how of and nutritive. values, including im- ’ c’ ABC bout’ ICE—booklet which 
fish and portant findings of recent bio-chem- shows how’ ice contributes to our 
a history§ ical research in many colleges and way of life! Includes the history of 
ce of universities. Free. __ ice ftom Egyptian times through 
lasses WED. Modern Trends in Marketing— ice, harvesting’ to today’s modern 
will.pp§ three 814” x 11”, four-page folders, ice plant. Shows how ice is made. 
inform. each descriptive of modern methads Includes variety of ways ice is used 
tion... of handling a onal food. Sub- commercially and in the home. 


33. National Association. of Margarine 
Manufacturers eae 


a, Margarine Fact File (Revised). d. Meals for Aitetiy with Margarine 


> b. Margarine Study Guide (for stu- (for cafeteria and in-plant feeding 
' dents). operators and Domestic Science 
Ri ¢. Margarine State Laws Tabulation teachers). 
ae (Revised). 








34, National Biscuit Company 


Brand-new, four-color Wall Chart! Each side of chart—Begin with Break- 
Classroom-tested, two-sided chart, 22” fast and The Whole Wheat Story— 
by 34”, planned by woching experts:":* gives basis ‘fdr 'th¢ssroom lessons. 






















35. National Canners Association 


a. Educational packet includes Canned ments easily checked—each recipe 
Foods in Modern Meals,’ informa- gives protein and fruit or vegetable 
tion about canned foods, nutrition content per serving. 

F * and use of food. Canned Food “© c. The Story of the Canning Industry 

| *:Tables gives servings chart and:- —gives the history of canning, and 

_ }* Qutritive values table. the scientific developments that led 

~ Teacher's project «sheet -included. to modern..canning. ~Book contains 

_ Students’ leaflets punched for note- helpful list ‘of references. 

-d: Canned Foods Recipes for Serving 
Fifty—for use in all types of in- 
stitutional food services. Includes 
servings chart and menu-planning 
section. 


i 
: 
; 


B-School Lunch -Recipes Using 

*«Canned Poods-25-50 Servings—:" 

* Tecipes in servings of 25 and 50: 
for use with all types of school 
lunch service. Government require- 


= whieely ts 
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$1. Milk Industry Foundation PHE 49) 


Please send: () a. Free material on distribution Costs, economy, mew trends, 
films. (] b. Milk Facts. 1 c. Malk ladusiry News. if 


BeemnGs. Jat. 3. jae. teas . o> . Satu. Oa Title sii ee 
a eee 2 oe Jr.H.S -H.S.. ... .. College Others. .... | 
jn ee a RS MO 
RG oe AEE oa Mae HG yo ag ARs tp a We Stabe: Faia es lds aa 
No. of H.E. Students Taught—Girls........ Boggs os 355 Grade(s) 05 ss sem 


32. National Association of Ice Industries PHE ¢ 


Please send: (la. .i.... copies Money Saving Tips on Marketing. () bet, 
copies Dressed Poultry. ( b-2. ...... copies Fish from Ocean, Lake 


and Sav am. () b- 3. . copies Handling Fresh Vegetables in the Store 
‘ie ot ‘copies ABC about ICE. 

DURST ois) olan cies 0 Une BP REIS e CAEN come Fitle’\. i263 eee 
ODMNEG Bi ing eso) y Fin ce Rb Jr.H.S. ar yh College Others. .... { 
Pree 5 ese6 Ls ES Bahan no FCS a» 0d Wa ee Oke 8 kee ye a 
CHR eh oe leg te Sine i's an Gib bWhn 90 Clee le COIR 0! ols ate Sieg en 
No. of H.E. Students Taught—Girls isiabare as A Bowers ia)... Grade(s).....45 


on se i ee ee ee ee ee eee ee ee 


33. National Association of Margarine PHE 4 
Manufacturers 

Please send: ()'a. Margarine Fact File (Revised). CPO wa. ay copies 

garine Study Guide. (]\¢........ copies Margarine State Laws Tabulat, 


(Revised). (] d. Meals for Many with Margarine. 
Check Subject Taught, or Specialty: 


C. Home Economics—No. of Students ....... ( Nutrition—No. of Student 
a ee aN (CO Cafeteria Management—Average No. Fed Daily ....... 

Name 6... eee cee een eee ed beer eet ee eter ains Title .ii6 s/s, 2 
Gehl sb. Fees eS. MSS: College Others... .. 
Ci AA ON Ug eee ae Ria why JEM tae oaeeh te States... ue eek Bae 
No. of H.E, Students Taught—Girls........ BONE Ss ee Grade(s).. ..6s% 
34. National Biscuit Company PHE 4{ 


Please send: me without charge a copy of your new four-color wall chart Begij 
With Breakfast’ and also a sample of the accompanying student project shee 
which is available in quantities for classroom use. 


PEE A OS NEES AE eR ae CR Na 9? S Tide! 6. 3 afc he ee 
Cac ee She Ri is Wie As odes ose os Ono fw Tineke tee oud 
Fee Ea Fees TN Oe AL Ty Lye tr LT rhe eee eee 
COR sh aul s EE Bas oy hen ews ds tines pan State... (alsa 
No. of Students Taught—Girls.......... Boys Grade(s);....s84 


35. Natienal Canners Association PHE a) 


Please send: ©) a. Educational Packet. 1) b. School Lunch Recipes Usin® 
Canned Foods—25-50 Servings. 1) c.. The Story of The Canning ‘Industr 
LC d. Canned Foods Recipes for Serving Fifty. * 


ee ee ee ee ee)! 


From the Editor’s notebook 


Coffee Processing 


® 
Th <== 
(il HII = oe we aE Ca 


applies to coffee grown in other coun- 
tries. The technical booklets will be 
interesting to those who want scientific 
facts about coffee. 


4ll About Meat 





and Nutrition ‘yandailh will make 

ing about nutritive values easier. The 
Meat Manual and Meat Teaching Charts 
give the latest information on selection, 
care and cookery of meat. 

- = For elementary teachers, there are spe- 
PY WAts cial publications to aid in teaching nutri- 
. a x SS P(sy 4 tion. 

et of og ay f For lunchroom managers, there is Cook- 
_ yk’ ing Meat in Quantity to aid in meal 
planning. You may want to order addi- 
‘Ge ) ' Y — copies for your meat cook to 
’ baa oa ot Ve 


Party Aids 


} 

f/ oa | AM . pi ; 
RK Wy | } Thank You, Mrs. Chips is a party book- 
ye] let which serves as an accompaniment to 
| . fT: i the movie, Thank You, Mr. Chips. Stu- 
> AN A dents who are planning parties will like 
A \ -”) ee > oh the menu and table setting suggestions. 
iA. i . f “\ The Chipper Hostess gives monthly party 

; f 4s tips. 


Red Cherry Recipes 


A flash of red enlivens any meal. And 

: when that red means cherries, it’s doubly 
2 : if ts" inviting. Students will want to check 
A through this little folder for dessert and 
beverage ideas in planning their class 


meals. 


Cookies and How to Make Them 


Supplementing your teaching on cookies 
is Smart Cookie Making, a twelve page 
folder describing basic types of cookies 
and giving recipes for each. It is per 
forated for easy insertion in three ring 
notebooks. Teen-agers will want to take 
Collectors Items, Morsels of Interest and 
the Quickies folder home to refer to 
when making cookies for family, club 
meeting or sweet sale. 
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The Land of Coffee—a new edition, 
in colors, of this booklet giving 
the romantic history of coffee in 
Colombia, the land of wonders, in- 
duding a beautiful map in the 





center of the book. 
leed Coffee and Some Factors Af- 


National Federatien ef Coffee 
Growers of Colombia 


fecting Quality—research report. 


nical study of coffee. 


d. Coffee Map of the Republic of 


Colombia—26” x 32”, full color, 
with much valuable information. 


| 36. National Federation of Coftee 


c. Acidity of Roasted Coffee—a tecch- | 





. National Live Steck and Meat Beard 


Pood Value Charts—(20” x 30”) 
—set of six, illustrated in ful! 
color, giving nutritional values of 
common foods (Sth edition). For 
display and instruction. One set 
free to teachers. 

Homemaker's Meat Recipe Book— 
a booklet of recipes and informa- 
tion on meat. 

Meat Manual — fundamental in- 
formation on meat identification, 
buying and cooking. Fully illus- 
trated. Single copy free. Copies in 
quantity, 10 cents each. 

Meat Teaching Charts—for lecture 
purposes—(24” x 36”), set of 14 
illustrated charts, in color, cover- 
ing meat selection, care and cook- 
ety. Lecture enclosed. For student 


and adult education. One set free. | 
. Cooking Meat in Quantity— 


hand- 
book on meat cookery for those 
who cook for quantity service, 
Single copy free. In quantities, 15 
cents per copy. 


f. Kit ow Nutrition for Elementary 


Schools—one free to teachers. It 
contains the following: (1) -reader 
You and Your Engine; (2) two 
small food record charts for chil- 
dren; (3) set of six nutrition 
in color; (4) poster en- 
titled The Foods You Need Every 
Day; (5) Teacher's Manual. 


. Nutrition Yardstick—graphic cal- 


culator for measuring food value 
and adequacy of any diet (Revised 
edition), 75 cents. 







PHE 49 | 
Growers of Colombia 


Please send: (] a. The Land of Coffee. 0) b. Iced Cojfes and Some Pactors 


| Affecting Quality. 1] ¢. Acidity of Roasted Coffee. 1) 4. Coffee Mrp of the 4 
| Republic of Colomb+2 

Name .... Titi 

School ... fr Hs HS Colleg Orhers 

Address ........ 

CRY eis eae . State 

No. of H.E. Students Taught—Girls....... . Boys Grade(s). ¥. 





3. The National Potate Chip Institute, Inc. 


The Chipper Hostess — monthly 
tecipes and ideas. 
Thank You, Mr. Chips—color film 


on production of potato chips. 


c. Thank You, Mrs. Chips—table set- 


tings in color, teachers only. 










LEER — 


ts 





" | 


voklet colorfully illustrated, Free for 
asstoom distribution. Many exciting 


9. National Red Cherry Institute 
iempting new Red Cherry recipe uses of the flavor and appeal of Red 
Cherries. Timely for fall 


projects. 


baking 





. Nestie’s Checolate Test Kitchen 


Collectors’ Items—a recipe booklet 
featuring 2 collection of favorite 


recipes. 
Quickies—a recipe booklet designed 
cap mermrhny vA cape nodding 
4s simplified baking processes 
Kuchen Patteras—a samen aid 
with a brief outline of types of 


cookies, selection of equipment, in- 
and cookie tips. 


d. Morsels of Interest—a quarterly 
bulletin 


featuring a Semi-Sweet 
Specialty, cookie recipe for each 
month, foreign cookie suggestions, 
helpful hints, and suggestions for 
parties. 
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37. National Live Steck and Meat Beard PHE 49 


Please send: (] a. Food Value Charts, b. Homemaker's Meat Recipe Book, 
CJ c. Meat Manual, (] d. Meat Teaching Charts, 2] ¢. Cooking Meat in Quan- 
tity, 1) f. Kit om Nutrition for Elementary Schools, Tg. ...... copies Nutri- 
tion Yardstick, 75c each. Cash enclosed $....... 


Name ........ Title 
School ...... jrHs HS College Others. 
Oa 

City .. WAS sos os sees be 
No. of H.E. Students Taught—-Girls....... Boys »» Grade(s). c. stgan 
38. The National Potate Chip Institute, PHE 49 


Ine. 


Please send: (1 a. ...... copies The Chipper Hostess (free cach school month 
for students). [] b. Descriptive folder on educational film Thané You, Mr, 


Chips. —} ¢. One booklet Thank You, Mrs. Chips (for instructors only). 
Waeke 5h gis8s'42 Sika toe . . Title 

School ...... IcHs HS. College. .... .Others 
Adder... 043.5.) 

RO ead hs pare ben BEET +s Ler YY 

No. of H.E. Students Taught—Girls........ Boys... .. is’ Grade(s). is... Re 
FSIS oS FE ALD Ge OR EL ALON DT ue ody a 
39. National Red Cherry Institute PHE 49 
Please send: ...... copies aew Red Cherry Dessert recipe booklet. 

PID: vine side eve vaee t Title .. 3. (de aaek ae 
NS Cas oi ei. HAE Je HS HS College. .... .Others. 
MUMS diaie's icine hi Ce RES sco 3 0 aR Beis! os cle acd LED A ah ce a 
MN eC ie Tee pat on alas cia e +s ch alhe ee Senha ss cieke's'e 3.0 se 
No. of H.E. Students Taught-—-Girls Boys Grade(s) 

40. Nestle’s Chocolate Test Kitchen PHE 49 
Please send: (] a. Coffee: r’ Items. [1] b. Outchies. 1] ¢. Kitchen Patterns. 
OO d. Morsels of Inter: 

Name .. . Title 

BRP ES nar oa jr.H.S .H.S College . .Others. . 
FS PES ARR IE Aro hL Tyee er k RA UE Bases) Oe DRM ee Sh 
GRP c cbc Ha ak: pinta POS ER WR W450. coe 04 b:s ha Cate PET yy ye 
No. of H.E. Students Taught-—-Girls Boys Grade(s)........ 


From the Editor’s notebook 


Oysters on the Menu 


* 

\ A must: for your sea food file is The 
Story of Oysters, a resume of oyster 
facts especially adapted for students. 

} ‘ pee ‘°¥ou will..also want information on their 


nutritive value and the two collections of 
recipes offered by the Oyster Institute 
of North America. 


& 
Evaporated Milk and Its Uses 
{ , Child care classes’ 
v will want to read 
Your ‘Baby a 
| ; little booklet on 
' the care of in- 


fants. While it is 
written with . 
mothers of ilee 
young children in siaeaci 
mind, students : 
will find the’ 





cessfu 


Pe 5 1G ffs 
’ wie » S'S" Tf: same informa- 
AZ ir be ery 4 (ALY , : i ‘tion helpfal in 
‘ paris OE rity > Lk { iJ understanding © 
yy a lf plies KZ " HK babies and -why ~ 
Keon . | Hott we af ks oo . the way © 
K , et VA\ iid they do. The 
‘og ty A! & “kK booklet is an 
" 4 fi i- ators) easy-to-read dis- 
. r BAY cussion of prac- 
~~ i, Z ¢ tically all as- 
| rs e fe re SL _. pects of the care of young children, and 
et] < t ail —} Tad it is illustrated with a number of charm- 
ro ! Al ( AVS ie 4 . ing pictures of babies. 
We Nix = * BES : The four lesson booklets should be of real 
ry OY } r ‘ assistance to the. teacher in planning -*' 
f ; i Sal agit. “esas class work on cakes and cookies, frozen 
| i fi - e desserts, meal planning or experimental 
D> J . i] cookery. Useful tables, detailed cooking 
\ ip, 4 LAL directions and recipes are given in each. 
ty t Ws 7" The booklets are notebook size with 
| & Soule P holes punched for easy insertion. The 
Vill Daa ge fo concise outlines of usable information 
KX ‘ Ly a Rv, hi) and the many informative tables make 
\\/ 4 / i Pa the facts easy to understand and memor- 
J : y > ize. 


“ PAC wtinion3 _.. Another small folder, The Story of Pet . 
fe " -;,,Mdilk, tells how evaporated milk came ,, , 
A into being and describes its processing 

and nutritive value. 


Teaching Aids the Year-Round 


Quaker Oats furnishes homemaking teachers with a 
constant supply of usable teaching aids. With each 
copy of the quarterly, Quaker Quotes, comes wall 
charts, recipe; booklets and other educational . ma- 
terial. 


} 


| FOODS AND BEVERAGES 


Pimientos and Their Uses* 


‘Here is another recipe folder which’ you 
‘will want to have‘on hand for new recipe 
ideas. In addition, it contains informs 
tion on history and nutritive value of 
this food, which you will want te know 
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Ml. Oyster Institute of North America 


' Ai. Oyster insiitute of North docs 

















| The Story of Oysters—single sheet part they play in promoting health. | | Please send: () a. The Soty at Owee ce copies. 1 b. 13 Weis 
résumé of information regarding d. How to Cook Oysters—36 recipes, | Serve Fresh Oysters ...... copies, [) ¢. Nutritional Values ...... copies, 
the biology, cultivation, regulations kitchen-tested by government Home | go Poe (t) Covk Oyiters, We topids. Cash enclosed $ 
and food values of oysters. Adapted Economists, beautifully illustrated; m4 ee 867 ee 
for classroom use. explanatory data on species, range, 
15 Ways to Serve Fresh Oysters— nutritive value, ease of preparation; — Nanve ... Titles nia gee Caen 
single sheet new and tested recipes. directives for purchasing and prepa- 
Nutritional Values—guide sheet on ration for serving. 10c. Sell 2997) 3 tress. HR, HS... College Others. 6.145 
the food values of oysters ‘and the ; 
PAIN oe LSPA: . «ins Geek oc Ua Ral S Oe es ea ea Te he eee 
. Pet Milk Company City teat ts i. State’. 2s, vue 
ae Evaporated Milk in Experimental quantities. £ 
ses’ Cookery—this 1949 edition has d. Frozen Desserts To Fit Any Equip- No. ot (HES Sitdent’s Taught Girls io aut eck ok ae Grade( ) t 060 nee 
tested recipes for comparing com- ment—this publication classifies and | 
ead monly used dishes made with defines frozen desserts so students ' 
. evaported milk to the same dishes can easily identify them. To help | 
—7 made with bottled milk, cream, _in judging the quality of these | 42, Pot’ Milk Company PHE 49 
in- butter or eggs. A plan for suc- desserts, the booklet includes ‘a | i Si Py eae ; 
ae cessful testing of comparative rec- discussion of accepted standards : Pi. . fend: C) a... copies Evaporated Milk in Experimental Cookery. 
ith ipes and a sample report of a with a sample score card. It givés | CO) ae copies Meal Planning Guide. O ©. ...... copies Perfect Cakes 
of recipe test are included. Lecture students . simply . stated techniques ane "ai ‘ op y Time. (] d. ...... copies Frozen De saath To Fu Any 
Pras material describes principal steps for efficient use of freezer, mold | // dase aa copes The Story of Per Milk. C1) f. Your Baby, 
ret in processing evaporated milk. or automatic refrigerator tray in | * iuble tor teachers only 
he” Punched for 8” x 1014” notebook. making frozen desserts. Also in- | 
~— Available in reasonable quantities. cludes tested family-sized recipes | Name... 2... eie0.700. Tithe. 6 ee 
im Meal Planning Guide—gives a for delicious frozen desserts that | 
ng simple outline for planning 3 well- are unusually wholesome and cost | 
hy balanced meals a day. This revised less because they are made with School ...... Ir.H.5.. HLS. . College Cthers, . 
node book includes suggestions for plan- evaporated milk. Punched for 8” x | 
he ning meals, with sample meal 101%” notebook. Available in | Addr 
“+ plans, and easy-to-use recipes for reasonable . quantities. Oa CERT. Tae atk et Oe 
is- low-cost, highly nutritious foods. ¢. The Story of Pet Milk—an intet- ' 
ven Reproduces the government Basic esting ecopunt,.of,.the oxigin an@:g Cite io)... lk NE A a es cae Sra ie 
as 7 Food Groups. ‘Detailed listing _. development of: Evaporated Milk. | 
nd and discussions of foods in each A picture of a miniature plant | eD he 
m- group. A chart gives essential food shows the step-by-step process No. of H.E, Suments Taught—Girls....... . Boys Grade(s) 
substances — their functions and through which milk goes from the | _ 
sal . sources. Punched for 8” x 1014” time it is received from the farms ! 
= notebook. Available in reasonable -. until, the cans are labelled and | | 42a. The Quaker Oats Company PHE 49 
quantities, packed in cartons for shipping. | 
al Perfect Cakes and Cookies Every Each processing step is defined and ; Please place my name on the mailing list for Quaker Onor 
ng Time—all essential steps in cake explained. Available in reasonable 
h. and cooky making, from planning quantities. 
th procedure to judging finished prod- f. Ycur Baby—an illustrated 64-page | Name - 6. cece ee eee cece cece eee cere e eee e es Title 6. .iis cece oe in 
“ uct, are included in this new book. booklet filled with helpful sug- | 
Also contains a table of measures, gestions about the care, feeding | fy i a “ 
ke oven temperature-guide for baking, oad training of a baby. One sec- asses Sapo fished bic . Coane Others) as 
oe definitions of different kinds of tion is devoted. to tested recipes | 
| cakes and cookies and a collection for Kalig’s fiche solid foods an§2\ Adines ... cho oe ee ec a he ts Bh a 
eu. of tested recipes for cakes and milk-rich dishes suitable for chil- | 
ae , cookies. Punched: for 8” x. 1014” dren, Available for teachers only , 
al notebook. Available .in, reasonable ae i » State 
- No. of HLL. Siudeats Taught-—Girls. . .Boys.. .Grade(s) 05.083 
a. The Quaker Oats Company ‘== 
waker Quotes—A free, interesting, attractive photographs, With each is- | 3 
: ical yes Economics bulletin sue an oa aa hee free copies to | 43. Pomona Products Company PHE 49 
: ublished quarterly. Especially for distribute to classes. Wall charts, ‘ Sunshine Pimientoes 
: fh school teachers. Contains basic recipe booklets and other educational » Pleasa seul Poldee: for Teachevs. 
! pes, menus, nutritional facts, new material sent with Quaker Quotes! | + 
» Png methods and short-cuts, his- 
“ Ptical food facts, buying information, POE ees ek Fe bares. - Title 
ee NE Ses ge aa ee iti.S. 2 HES) College Others 
. BS. Pomona Products Company: ge aS AR eee 
— Sunshine Pimientoes 
Daas folder in full color containing his- _— of uses and recipes. 81.” k } Cit St 
acipe | 1 and descriptive story end tides. , punched to fit notebook. Free to Set ee ae ee Ce rary wir rie ey er PP RBEE . eo vscecceeaws Kee 
“7 ‘ ion about pimientoes, together aR but not for general distribu. 
seal authentic nutritional data, sug- tion. No. of H.E, Students Taught—-Girls. ...... . Boys Grade(s)./...../ 
EMBER, 194065... eevee Creep NED cate he cte TT EA , 49 
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PHE 49 


From the Editor’s notebook 


Milk for Drinking and Cooking 


€ 
v 
uy { ieee Want to know the latest nutritional fag 
Ft - about milk? The new book — Mi 
Vb) tee | Nature’s Most Nearly ‘Perfect Food 
} w: brings you right up to the minute 
/ we ca) oN milk’s nutritional values. New Ways wit 


Ice Cream gives suggestions for ¢ 
taining and other exciting ways to 


- ice cream. Basic recipe leaflets { 
ers will be welcomed by teachers, too, 
| \\ Cheese—Continental Style 


Here is a leaflet full of cheese recipes 
a bit different from those most often 
used in the United States. Fondu Neu- 
chateloise is an example of these deli- 
cious cheese dishes—with a Swiss accent. 


ee 





ia Ne } 
f~ ¥4 ee $< Ag 
il Pe A rt - i eam I, 
a a x = }, 
s + a ~~ he 
i | , SAN y, 
a k 1 
\ va , i a, 
\ } < py Production of Beet Sugar 
ee ; ~~ ae “aA Both teachers and students should un- 
i¢ fj v {A derstand what beet sugar is and what its The SUGAR Past | 
ee | | , | 1 4 Ee properties are, when discussions of 
A RY = u W{. } sweetening agents arise. This helpful 
VAN: “| | x hooklet explains these facts in detail. 
SS The seventeen-page picture series would 
| fm : make a good bulletin board display. 
‘ » ‘ Pr J ‘< “ 
> Pe SKE RMF Se se 
i J nae ; "hey y 4] oe 
j / 4 . = i 
 § , 
vs ape teat , 
\ Ag I \ ak ore 
{ } Ww { 
IN 7 | an" les Tao Spending Family Food Money 
IGEN er do re Here is = helpful guide for either food 
y: ae or home management classes—the Wheat 
war at Ah ss f je - Flour Institute’s Family Food Manage- 
* l ce ‘ , < ment. Your students will find helpful 
5 a OT ? ideas for diet plans which have to fit 


a certain budget. 
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44. Sealtest, Ine. 


s. Milk—Nature’s Most Nearly Per- Basic Cream Soup, (2) Basic Cus- 


king tect Food—a new reference book tard, (3) Basic Cheese Fondue, 
———=——.§_ presenting the latest nutritional (4) Kitchen Measures and (5) 
onal fagg information on milk. For teachers Basic Seven. 814” x 11”, punched 


for three-ring binders. 

New Colored Posters—(1) The 
Basic Seven in an interesting new 
arrangement, (2) Milk—for fitness 
and fun. 


b. New Ways with Ice Cream—at- d. 
tractive full-color book, crammed 
full of delicious new ideas for 
using ice cream. 

c. Leaflets for Classroom Use-—(i) 











45. Switzerland Cheese Association 
Original Cheese Recipes From Switzer- cluded. Additional informative cheese 
land—free—8-page folder. 6 authentic, material now being prepared. Those 
popular old world recipes. All main requesting recipe folders will be ad- 
course dishes. Complete menus in- vised when available. 





46. United States Beet Sugar Ass'n. 


a A Story of Sugar—comprehensive the production of beet sugar. 
pictorial story of the growing of c. The Sugar Beet—a teaching unit 
sugar beets and the manufacture of giving details of the industry and 
beet sugar. 

b. The Silver Wedge—62-page pam. 
phiet, giving complete details of 


various phases of the industry. 


= ———_—_ 


ih 


a set of 17 pictures, 9” x 6”, of | 


i Address ‘ 





a 


47. Wheat Flour Institute 

Family Food-Money Managemeni— income level; ideas fox class partici 
Teachers’ Suggestion Unit gives pation; Student reference charts and 
source material om good diets at any work sheets; all free. 


n FOO? 451 





Chart. 






44. Sealtest, Ine. PHE 4 


Please send: ( a. Milk—Nature’s Most Nearly Perfect Foca. For teachers only 
oO b. New Ways with lee Cream. Pees atone copies Leaflets for Classree 
Use. —) d. New Colored Pocters. 


Name ... 


by His Others 


Sch« 01 


Students Taurht—Girls Bovs 


No. of H.I 


Cheese Association 


t¢ Recipes lrom Switzerland 


45. Switzerland 


Please send: Original Che 


Title 


Name . 


School Ir.H.S HLS, College Others 


Address 


Students Taught-——Girls 


No. of H.E 


PHE 4 
The 


46. United States Beet Sugar Ass‘n. 


Please send: [] a. A Story of Sugar. [1] b. The Silver 
Sugar Bees. 


we ha. 
; c 


Wedge. 


Name 


Schoo! Ir. Hs HS. Others 


City State 


No. of H.E. Students Taught-—-Girls Boy: Grade (s) 


47. Wheat Flour Institute PHE 49 


Please send me—without charge—a sample copy of the 1949-50 Edition of 
Family Food-Money Management, including Teachers’ Suggestion Unit and 
Sample copies of the Student Reference Chart, Student Work Sheet, and Walt 


Name 
Schoo! 
Address 


State 


CRP 25 


From the Editor’s notebook 


Current Facts on Rayon |. 


Revised and brought up-to-date again 
this year, American Viscose’s teaching 
material provides information on three 
important | phases of fabric study—how 
rayon is made, how to care for it and 
how to sew with it. 


i 


Solving Window Problems = «i: 
When interior decorating students stat 
looking for new and different ways, of 
treating windows, Fashions in Windows" 
will give’ some colorful suggestions,’ 
Slightly revised since last year, this book- 
let also has ideas for problem windows. 


Button, Button .. . 


This season as last, fashion’s got. the 
button! This once purely functional 
item has been graduated to the posi- 
tion of an important design element. 
For ways to make button magi¢, see 


B. Blumenthal’s booklet. 


Fabric Samples 


Textiles teachers: will want to send: fot' 
thé ‘booklet of fabric samples offered by’ 
* Botany. Descriptions of the weave und" 
how it is used are given with each 
swatch. 


Grooming for Teen-Agers 


To encourage good grooming among 


CLOTHING, TEXTILES ee ee, 


wall charts, posters and illustrated leaf- 


AN D GRO MIN lets. Teen-agers will especially like Click 
With the Crowd—for girls and Get On 


the Beam—for boys. 
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48. American Viseose Corporation 


a. Up-to-date teaching material on  b. Also 
Rayon for Home Economics classes ..... 
in Free Short Course in Rayon. 


available, 


Free decorating 


‘unit for teachers with basic, help- 
ful rules for decorating. 





est of the old. 
‘pon on this paye: 


Send for our booklet, Fashions in 
Windows. For the’ cleverest: of. the 
new ideas in curtains, and the sweet- 


49. Berkshire Fine Spinning Associates, Ine. 


Just fill in the cou- 





50. B. Blumenthal & Company, Ine. 


Ifs All Done With Buttons—by La 
Mode. 48 pages of button magic. A 
colorful new reference guide packed 
with .illustrations of hundreds... of 


clever ways to use buttons. You'll 
want a copy on hand for all sewing 
classes. Free to teachers and students 
in limited quantities. 





51. Botany Mills, Ine. 


A guide to getting the most for your 
clothing dollar. Pertinent pointers on 
merchandise from the fabric angle, 


proper fashions. 


indicating the proper fabrics for the 





a NEW Poster, Rate with Your 
Date, for special emphasis on 
daily-bath-plus-deodorant habit. 

» Grooming for School chart. 

¢. Click with the; Crowd leaflets. 


OERTEMBER;::194% 0.0.05 5. Gtr ae 





52. Bristol-Myers Company: Grooming Unit 
d. Be Proud of Your Hands chart. 
e. Tales Your Hands Tell leaflets. 
f. Teaching Manual, Guide for a Good 
Grooming Program. 
g. Perspiring is Healthful, but chatt. 


453 


' Please send: [] a. NEW Poster Rate 
| School chart (if you need a fresh copy). (J. ...... 
| groom'ng leaflet for g'rls. OD d. ...... Be Proud of Your Hands chart (if yo 
| need a fresh copy). 1) € 
: girls. [] f. I need a Teaching Manual Guide for a Good Grooming 






48. American Viscose Corporation PHE 49) 


Please send me, FREE OF CHARGE: (0 a. Short Course in Rayon. 0 ba 
Decorating With Rayon Fabrics. 


peat 2. |. . foe. dae - i ’Dept. i <iscav s Sia, ee 

School’... .: 'HS | 1 College sve oc oastig s ee 

Addiebs i508. Codey ye Laelia Mle a ai) oc ene ee 

RRs a awtce cas + feley.s LODE. ts ae hae’ Stave. i's: «0 ain ety 

49. Berkshire Fine Spinning PHE4 
Associates, Ine. 

Please send ChBooklet, F4shions in Windows. 

Name ... Se ! ys ee Coe eee es 

School g. 653.33 SNES. . HS. ......College Others 

BR es EA ED Gg ies ial ed dha kp ew ada 

CHE Cay itn dee meth cete ces SE eit so eeceel i 

No. of H.E. Students Taught—Girls Boys ..Grade(s) .....ccf 


50. B. Blumenthal & Company, Inc. PHE 49 
Please send: ...... copies It’s All Done With Buttons. 

RMN a) Shed Kathy Mh ote the Se NL GSN base batue't Title i 3. a 
po NRG GES gS A SOLOS fr.HS. HS. . College. Others... ..- 
AINE Sa 5 an tae VAR AR CSW, Cals ¢ docuaeg iaod Gv Reeee py OM ind DAM) bee St 
Ry Bar di cide pe eeio seen <.ghtd State. 053.9 6 £0 
No. of H.E. Students Taught—Girls.,...... BONG ST cok .d: Grade(s).....%2% 
51. Botany Mills, Ine. PHE 4998 
Please send: Knowing Your Botany Brand Fabrics The First Step 
To Good Style. 

jt ae gee ear .. Title 

School Jr,H.S. ooHS. College Others. . 20d 
PP go 3c Wins 3, obo adie homie pV RIAN tld CMRI Se RE + 0.0 ope ee 
Cer cts dag State iui ca; Coe 
No. of H.E. Students Taught—Girls.:. Boys . Grade(s).. tea 
52. Bristol-Myers Company PHE 49 


Persenal Grooming 
with Your Date. 1) b. Grooming for 


Click with the Crou 


Your Hands Tell hand care leaflet fox 


Program. 


. Tale § 


Cj g. I need a copy of the Perspiring is Healthful, but chatt. 


Name Title 

School .......... jr.H.S H.S College Cahers 
MIO SE SBN Red Lie OAT UT 0 oe MO A gto Bad 24% cp ie 

OOD Soe Silane «dead mares 65 ibd kos «d'm oe ehee ba he State oc ccceéicsagt ee 
No. of H.E. Students Taught—Girls........Boys........ Grade(s)....... 


From the Editor’s notebook 


Health through Cleanliness 


& 
? 
\ Home economics teachers always want to keep clean- 
liness to the fore. The charts and film strip of The 
) Bureau of Educational Services of the Byron G. 
/ = Moon Company will help the teacher emphasize the 


principles of hygienic cleanliness. The lunchroom 
manager will want the bulletin on proper care of 


food preparation centers for her employees. 
. ; 
\ | BETTERICK | = Ways to Simplify Sewing 
Butterick helps you teach the latest and 
; simplest sewing methods by means of 
a | visual aids—charts and _ Jleaflets—with 


step-by-step instructions and clear illy 
trations. Students enjoy learning to make 
their own clothes when they can do it 


easily. 
att 4 y) Y~ 
— 7r >, t £ — 
- ie % 5 oe 
’ 1S + ct au a i 
v A} 0, Var St 5 / 
AN ise] | \ | Learning By Ear 
\0 of r\ Ps ; sy 
© Fp Ns } Py If you have used the Celanese recorded 
Fete ae | a] 4 - — sewing lessons, you will be glad to know 
= Fiabe £ ihe \ , they are available again this year. You 
it? Sol” 1 BE ‘ i? ae will also want the leaflets on tricot 
4 \ ‘eiamntas ee r\ jersey to give to students who intend to 
a OT ee ii > / work with this fabric. Celanese offers Jersey 
EXWLT , 2 a Lie F -\ other aids on modern fabrics, their Ne 
Ad 7 f W " et oa rT ( manufacture and care. 
ft \ Le ( . , 
} 
‘gp |), a7 | iV f 
f y 4 eA zn ee \ / 
- Y | ae . % iy ba 
Te ie | as 
\ 7 . / 
Al) ip 3 Interesting Booklets 
. son rr i yy \ \ 
KX y ad ed (Sg tl 2 3 Manufacture and Care of Shirts 
: \ ; Ly. et \ { ie A : Teaching home economics to boys? Then 
i “x ste Ail ||| i nae, @ you will welcome this material on shirts, 
7) ‘Syl Pm WAN how they are made and how to care for 
} 1 Cea % v them. Swatches of shirting are included 


Ye on in The Story of Cotton. Girls’ classes will 
\ want A Gentlemen’s Shirt is a Lady’s 
Problem. 


Colors That Go Together 


‘It will be easy for students to choo 
good-looking accessories or to plan 4 
tractive color schemes for rooms if 


CLOTHING, TEXTILES 


AND GROOMING 


have Color Helm’s guides. They’ will be 
fascinated by the booklet on 
given free with the two guides. 
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Leaflets tor students on Bathing 
and Feeding the Baby and on 
Health Protection through Cleanli- 
ness are available on request. 

Instructor manuals and wall charts 
will be supplied on request. 

A film-strip explains how to keep 


L Bureaa of Educational Services 


the home hygienically clean 

one to a school for use of Home 

Economists and health educators. 
d. Special bulletin on care of food 

preparation centers available to 

cafeteria mgrs. and Home and In- 

stitutional Management instructors. 


53. Bureau of Educational Services PHE 49 


Please send me free of charge the following programs: 


Baby Care for Health and Comfort (Sets) 
Protection Through Cleanliness in the Home (Sets) 


(Leaflets) Health 
(Leaflets) ....... 


«odie ole cainb » Gd s a> - ERDAS SPositiog . ... «ss 


Address 


Cee eeer esses sores esesess 


eee eter eeeeeee 


mow eo oe © oO 6S EEE EEE EEE AEE EAA EAA DO OD 





Butterick Dressmaking Book, 40c 
per copy; 10 or more copies, 25c 


per copy. 
Wall Charts (5); Fashion Plus 


. The Butterick Company, Ine. 


Fabric Equals Smart Figuring (50 
pamphlets), Costume Construction 
(50 pamphlets), all for $1.00, 
postpaid. 


54. The Butterick Company, Inc. PHE 49 


Please send: (] a. ...... copies Butterick Dressmaking Book, 40c pet copy; 
10 or more copies, 25¢ per copy. [) b. Wall Charts (5); Fashion Plus Pabric 
Equals Smart Figuring, Custom Construction, all for $1.00. Cash enclosed 













ial for Teachers: 

Wall Chart—The Principal Tex- 
tile Fibers 

Wall Chart—Basie Steps in Spin- 
ning Celanese Yarn. 

ial for Pupils: 

—How to Choose 
Fabrics Wisely. 
Booklet-—How to Sew on Tricot 
Jersey. 


Your 





. Celanese Corporation of America 


e. Booklet—Lovely Clothe: 
Loving Care. 

f. Booklet-—What You Should Know 
About Spun Fabrics. 

g. Booklet-—What You Should Know 
About Tricot Jersey. 

Record Projects: 

h. Prospectus explaining Celanese’s 
series of recorded fabric and cloth- 
ing lessons. 


Deserve 





The Story of Coston—illustrated 
et showing manufacture of 
faw cotton into finished cloth. 
12 swatches. One copy 

free. Additional copies 10c each. 
The What, When and Wear of 
Men's Clothing—shows the correct 


q 


- Claett, Peabody & Co., Inc. 


choice and care of masculine dress. 
Send 1c per copy to cover mailing. 
c. A Gentleman's Shirt is a Lady's 
Problem—cortect laundering, iron- 
ing and folding of men’s shirts. 
Send ic per copy to cover mailing. 





4. Coler Helm, Ine. 


Spectrum Color Helm—"Guide io 
Correcs Color." 36 Hues, 1724 
possible combinations. Home Eco- 
nomics teachers and students say 
‘here at last is the ideal color as- 
sistant.” Single sets $2.00. 

Women’s Wearing Apparel Color 
Helm. 27 Fashion Colors, 343 pos- 
tible combinations—one for every 
day in the week and ways of using 


brfsi| 





1949 


them over and over without re- 
peating. $1.00. 

c. Enclosed herewith $3.00 for which 
please send me both (a) and (b) 
Plus Free copy of 16-page booklet 
“The Story of Color’ includ- 
ing The Teaching of Color in 
Schools, by Arthur B. Allen, L.C.P., 
How to Use Color and The Story 
of Blue by Jos. P. Gaugler. 


455 


ee te oy SOM ee eA YS 2 PES TT Title 

OS EOS POP NS Jr.H.S H.S.......College . .Others. 
Baa eh. Ub a dos Cosas 684 DORR ee es he nebo ss 

CP ai bate Sndin’d Sowa con buo.cles Veiga cena kee § See toe es 

No. of H.E, Students Taught—Girls........ Boys......+. Grade(s).. ‘ 
55. Celanese Corporation of America PHE 49 


Please send me without charge: Material for Teachers: (Check appropriate 
space) a. (] Wall Chart—the Principal Textile Fibers. b. (] Wall Chart— 
Basic Steps in Spinning Celanese Yarn. 

Material for Pupils: (Indicate number of booklets required for your class) 
c. 1) How to Choose Your Fabrics Wisely. d. 1] How to Sew on Tricot Jersey. 
e. 0 Lovely Clothes Deserve Loving Care. f. 1] What You Should Knou 
About Spun Fabrics. g. C1] What You Should Know About Tricot Jersey 
h. Check Here (] If You Wish To Receive A Prospectus On A Series Of 
Recorded Fabrics & Clothing Projects. 


BN TE Son On'n ¥c te t,cere 


eee eeeeeenae ae 
-- ~ tet tte te ee eee eee eee eee ee ee ee ee ee eee 


Ow Oo 8 OF OF EEE EEE ee 


56. Cluett, Peabody & Co., Ine. PHE 49 


Please send: Cla. ...... copies, The Story of €otton. One copy free. Addi- 
tional copies 10c each. [] b. The What, When and Wear of Men's Clothing 
lc per copy. (J) c. A Gentleman's Shirt is a Lady's Problem. \c per copy. 
Cash enclosed $....... 


jo Be ee eka Title 

School ..... Je.HS... HS. College Others 

Address 

Ce | ice oh isd Stat in 

No. of H.E, Students Taught—Girls........ ye ere Gtade(s) . +. v+0 0 

57. Color Helm, Ine. PHE 49 
“Guide te Correct Coler” 

Please send: 1] a. ...... sets Spectrum Color Helm at $2.00 a set. [J b 

one daw Wearing Apparel Color Helm, at $1.00 a set, individually boxed with 


instructian sheet. Enclosed $3.00 for both (a) and (b) PLUS FRFE COPY of 
16 page booklet “The Story of Color.” Enclosed $ 
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From the Editor’s notebook — 


« Lessons on Cotton 


‘For clothing and textiles teachers, : the 
Cotton Textile Institute offers a wealth 
of valuable material. EspecialHy useful 
for students will be Cotton for You and 
Your Home, which includes definitions 
of cotton weaves. Loan exhibits will 
make your class work more interesting 
and meaningful. 


Movie on Dyeing 


Labels are important aids to wise pur- 
chasing, but reading. them will help your 
students more if they , know what the 
labels mean. In a movie made especially 
for home economics classes, DuPont tells 
how colors are made fast and how fast- 
ness is tested so that a colorfast guar- 
antee may be given. Harnessing the Rain- 
bow will be useful in textiles classes 
where manufacturing techniques are 
stressed and in clothing classes where 
buying colorfast material is important. 


‘Movies on Fabrics 


For making textiles more interesting and 
clear, these two movies from DuPont 
“Will be useful. Facts About Fabrics ex- 
‘plains the imiportance of yarns in mak- 
ing fabrics and shows differences in 
weaves. Fashion’s Favorite deals specifi- 
cally with rayon and its manufacture. 
Watching these films should dramatize 
technical points and make them easier 
for students to remember. 


What is Mercerized Cotton? 


. To teach your students the difference 

between mercerized and plain cotton 
yarn distribute these notebook-size fold- 
ers. Other questions about yarns are 
answered, too, in this helpful four-page 
leaflet. 


CLOTHING, TEXTILES 5 ae act nd Sop 


With these samples of popular fabrics in your. 


AND GROOMING at classroom, you can guide students’ choice of 
. materials for their projects more carefully. 

-. » You will also want the other information on _ 
_ cotton and rayon. fabrics for your fabric file. | 
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The Cotton-Textile Institute, Inc. 


rial for Teachers: 
Wall Chart—Make 
Wardrobe in Cotton. 
Wall Chart—Cotton Around the 
World. Pictures clothes worn by 
ple of many . countries, 
Booklet—Coston for You and Your 


Your Own 


Home—clothing and home infor- 
mation as well as general washing 
instructions. 
d, -List, of’ Loan Exhibits—style show 
wardrobes, long lengths and 
: swatches of cotton, etc. 








. Da Pont Company 


messing the Rainbow-——a 16 mm. 
ie on dyes; in sound and color; 
ing time, 29 minutes; especially 
i for Home Economics classes. 
explains in non-technical terms 
what is meant by color fastness. 
presents basic facts about fast 


colors, shows how colors are applied 
to fabrics, discloses how laboratory 
tests are used to determine fastness, 
stresses informative labeling of meér- 
chandise. No charge: other than return 
postage and insurance. 





. E. I. du Pont de Nemours & Co. (Ine.): 


Rayon Division 


Facts about Fabrics—sound motion 
picture in easy-to-understand lang- 
uage. Explains basic facts about 
making, dyeing, finishing and care 
of fabrics. Answers often-asked 
questions about standard fabrics. 
Running time 26 minutes. Free for 
your classes — except for return 
transportation cost. 

Fashion’s Favorite—sound motion 


picture dramatically illustrating 
“complete process of rayon manu- 
facture. Includes all basic facts 
about rayon. Shows difference be- 
tween viscose and acetate rayon. 
Points out rayon characteristics, its 
importance in textile world. Run- 
ning time, 33 minutes. Return 
transportation cost only charge. 








l. Durene Association of America 


tts About Mercerized Cotton Yarns 
page illustrated booklet, size 814” 


111” punched for ring binder inser- 


» describing production inhetent 


qualities, and consumer advantages of 
mercerized cotton yarns. Prepared for 
teacher and student use. Specify quan- 
tity desired. Free. 











- Fruit of the Loom, Inc. 


me Economics education will ma- 
ally gain by use of these very 
tical aids: 

A Basic American Industry—cotton 
still supplies a considerable por- 
tion of clothing needs and this 
booklet gives clearly the fascinat- 
ing story of the evolution of a cot- 
ton boll into a fine fabric, It has 
twelve pages of descriptive matter, 
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amply illustrated. 10 cents with 
order. 

b. Samples of currently desirable 
Fashion Prints and popular Plain 
Shades. 

c. Specific information regarding Fruit 
‘of ‘the Loom ‘guaranteed fabrics, 
garments and home products of 
cotton and rayon. 
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58. The Cotton-Textile Institute, Ine, PHE 49 


Please send me without charge a complete set of printed educational material 
on cotton. 


RUC TIc. ..c. cas . Su. D . cae ce. Ua . Oa ae Title. 60 c.asadees cee 
a PS Be i a ae jre tes . See. HS. College Others...... 
DE ae eS 
ee ee OO State ove Medi sec 
No. of H.E. Students re eek iva oe Bee eee Grade(s)........ 
59. Du Pont Company PHE 49 


Please lend us a print of your motion picture Harnessing the Rainbow to be 
shown on date :marked below: 

Bat Chee! Fi. . ibs . Labs - - eins 4 mttewete Were u Aweeis hcl wikis elena nmnlass pons 
2nd Choice . 


3rd Choice 


Estimated Audience 


Organization 


Street Address 


60. E. I. du Pont de Nemours and Co., Ine, PHE 49 
Rayon Division 
a. (J Please make a reservation for Facts about Fabrics, 
picture presenting basic information about fabrics. 
Our choice of dates is (First choice) (Second choice) 


b. (] Please make a reservation for Fashion’s Favorite, sound motion pic- 
ture telling story of rayon. 


sound motion 


Our choice of dates is (First choice) 


Our projector takes the film size ...... l6mm ...... 35mm 

Pits Wit, tac sa DW sieeve k's WGai~s Ra ee LO THUD «. vs ova Glug ae 
BE sis se ce Peake es i Jr.H.S. ee College Others... 17 
INS 20iei's) cals Gee ee aeete blac, bP Sete olde b'aimid nba Gates > Vk ade ale Canna 
ARE EFM Di SFOS at os a Ie SS” EAR 
No. of H.E, Students Taught—Girls........Boy$S........ Goes? oko 6 
Gl. Durene Association of America PHE 49 
Please send: Facts About Mercerized Cotton Yarns ...... copies. 

MORMON gin’ 50 AMAT RS Von's clan Hs wedge « Celts een Tithe x.'. iis vs.¥)0 
PI atid 'e ded een iis, a, hee H.S. College... ... Others...... 
Mc PAE Ligh vidoe nh a0 6 oe pitstere atiede ean eedewe bibs see 
Re IMA hn oso estnbiale’y ao fs neh ssw ae lea A Ee 
No. of H.E. Students Taught—Girls........ OG. RS 6 35 Grade(s)......2 
62. Fruit of the Loom, Ine. PHE 49 


Please send: Tl a. ... copies A Basic American Industry. 10c. 1 b. 
Samples of currently desirable Fashion Prints and popular Plain Shades. (] c. 
Information on Fruit of the Loom fabrics, garments and home products of 
cotton and rayon. Cash enclosed $....... 
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groups are suggested. 


« 
{ How About Hosiery 
It will be easier for students to buy the type 
of hosiery they want after reading Gotham’s 
| booklet which gives useful hints on proper fit. 


wear and care. 


From the Editor’s notebook 
& 
‘ \ | \y a from Felt , | 
ere is a wealth of suggestions for gifts that 
students can make at home or in class. Pro- 
] | } . jects suitable for both boys and girls in all age 
aid 


What About Menstration? 
To help young girls understand | 
normal, yet sometimes frightening 
4 ee 7 T2 sical function, Kotex offers three tex 
ee Lh : \ \\ The Story of ing aids—a movie, a booklet for gene 
] ‘ ee 4 4 5 sone ot f Menstruation class distribution and a chart showi 
BORD | ole Pak J reasons for menstration. These teachi 
i ” \ ost : : re devices are in keeping with the mode 
: \ ; | , fam trend toward discussing sex and 
ue es subjects with stress on their place 
} ©) ae ordinary life. 
| 


4 A \y . y YN 
Lh “et /, RAY \ (“4 ) Directions for Home Crafts 


K/ 4 vA @ 27 | \ / eo When your course includes the tradi- 

Ay CY ha . <a tional arts of crocheting, knitting and 
if | ‘ 4 j ( : tatting, or specialized techniques like 
A E\ ANI Sf making slip covers or draperies, you will 
f he glad to have these books for detailed 
directions. Here, too, are good ideas for 
gifts and for decorating teen-agers’ bed- 
rooms. It might be wise to keep these 
direction books in a special file so that 
students could choose their projects 
easily or pick out articles to make out- 
side of class—just for fun. 


For elementary classes in sewing, send 
\ for the big wall chart, showing the basic 
S stitches which you will teach. It will help 
students to remember directions and re- 
duce the number of extra personal dem- 
enstrations you must make. 








CLOTHING, TEXTILES 


Teen-age girls who need help in selection of proper 
foundation garments often turn to their home ece- 
nomics teacher for advice. The style folders illus- 
trate the types of bras that are best suited to differ- 
ent figures and explain proper brassiere selection. 





__AND GROOMING 
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Fun With Felt Corporation 


1949 Catalogue and Instruction 
Manual — complete listing of felt- 
craft kits, felt by the yard and arts 
and crafts supplies; plus complete 
instructions and patterns for mak- 


or 40 beautiful articles can be 
made with this kit. K-2150, price 
complete, $1.95. 
c. 500 felt flowers and animal 
pliqués. K 2123, 60. 
Remnant Felt—large pieces of good 
grade felt in assorted colors. Suit 
able for all felt-craft products. Per 


ap- 


e. Remnant Feli—same as d above 


Three pounds—$4.00. 
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the manufacture of stockings. Useful 
hints on proper fit, wear and care of 


' ing many beautiful articles of felt. d. 
48 pages, 25 cents. 
; Felt and Pattern Kit—contains 
about 214 square yards of felt rem- pound—$1.50. 
nants in assorted colors and 7 full- 
size patterns and instructions for 
making purses, potholders, etc. 30 
. Gotham Hosiery Company, Inc. 
4 —We Spin the Tale of 
Gold Stripe Stockings—an 
ing, behind-the-scenes story of your stockings. 













Kotex* teaching aids to help 


stand th tell young girls much they should 
enn about a normal bodily function. 
~ The Story of Menstruation. 


A 10-minute, all-color motion pic- 
with sound—by Walt Disney 
uctions. Gracefully told, yet 
straight-forward. A 16 mm. print 
loaned free on a short-term basis. 


. International Cellucotton Products Company 


b. Booklets—Very Personally Yours. 
Develops the theme of the movic 
Excellent for reference and review. 
For distribution to students. 

c. Chart—Menstrual Physiology. Full- 
color chart for classroom use. De- 
scribes the menstrual process in 
easy-to-understand diagrams, 

*T.M.Reg. U. S. Pat. Off. 


63. Fun With Felt Corporation 


Please send: [] a. 1949 Catalogue and Instruction Manual, 25¢. 1) b. Felt and 
Pattern Kit, $1.95 ( ¢. Assorted Felt Flowers and other Animal Appliques, 60c. 


(] d. Remvant Felt, 


three pounds 


$1.50 per pound, 


TY 
Address 
City 


Ir.bi.s, 


64. Gotham Hosiery Company, Ine, 


Please send: We Spin the Tale 
ae ae 

School ...... EG | PEERS 
fT Oe 

MT ois 60:8: 95 03 


No, of H.E. Students Taught 


65. International Cellucetten Products 


Company 
PHE 


$4.00. Cash enclosed $... 


Girls.... 


Oe 


HS... 


-99 


Ren i 


‘ca ENTS 


PHE 49 


unt Pelt, same as da, above, 
Title 
College Others. . 
SORRRE 26's when Ob ee eee 
tw A SG Grade(s)......6- 
PHE 49 


of Gotham Gold Stripe Stockings. 


Tith 
( ollege Ue Others. . 
State 
Grade(s)......-. 


PHE 49 


| Please send: (] a. Full details on the film The Story of Menstruation by Walt 
' Disney Production. [] b. ...... copies booklet Very Personally Yours. 1 ¢. 
' One Menstrual Physiology Chart for classroom use. 


' 
‘ 




















Lily Mills Company 


How to Make Slip Covers and 
Draperies — #1500. When it's 
ume for a lesson on decorating a 
teen-age room, the family living 
foom, dining room or any other 
part of the home, here is the per- 
fect manual—chock full of ideas, 
plans, and step-by-step directions. 
Order one of these books for your- 
self, and one for each student. 25c 
each, 
Stole, Shawl and Capelet—a lesson 
plan for sewing classes. Build and 
‘| Maintain interest in sewing with 
these 3 fashion items, Stole, Shawl 
and Capelet—quickly made by these 
ions in class. Free. State num- 
ber of leaflets desired. 
Crochet for Today, Tomorrow and 
Always — #1700. Whether the 
Project is beginning a traditional 
hope chest, or a gift for mother, 
or a luncheon set for the student 
herself, here is a book full of 
suitable original designs, including 
Some in the popular crochet cut- 
work. Doilics, bedspreads, table- 
cloths and many other useful cro- 


chet items. Each 25c. 

. Edgings (crocheted, knitted, tatted ) 
—#21. A ruffle for a half slip, 
edgings for frilly blouses, lingeric, 
bedspreads, tablecloths, luncheon 
sets, curtains, Designs for clothing 
and for the home. Quick projects 
easily handled in a needlework 
unit. Each 25c. 

e. Wall Chart—large size (17” x 
22”), in color—shows elementary 
sewing stitches. Free while they 
last. 

. Doilies to Treasure—#1600. A 
magic treasure chest of crochet 
ideas for needlework and home 
decorating classes. Party doilies, 
luncheon sets, centerpieces, dresser 
scarves—10¢ each; $1.00 per dozen. 

. Rugs to Live With—#601. Soft 
rugs for a ‘teen-age room, can be 
made quickly and inexpensively. 
Here are a dozen rug designs, 
some in crochet and some in fluff 
—the easy, quick technique made 
possible by the Lily Pom and Tuft 
form. 10c each; $1.00 per dozen. 


foal 








- Maiden Form Brassiere Co., Ine. 


Style Folders—with illustrations 
complete descriptions of different 
teres and of their suitability for 


BER, 1940 


different types of bosoms. “There is 
a Maiden Form for Every Type of 
Figure!” 
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66. Lily Mills Company PHE 49 
Plea se8d? Tye. oss a copies How To Make Slip Covers and Draperies. 
236 each Ef. copies Stole, Shawl and Capelet. ce. ...... Crochet 
for Today, Tomorrow and Always. 25c each. 1] d. ...... copies Edgings. 
25¢ each. (] e. Wall Chart. (1) f....... copies Doilies to Treasure. 10¢ each, 
$1.00 per dozen. [] g. ...... copies Rugs to Live With. 10c each, $1.00 per 
dozen. Cash enclosed $....... 
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67. Maiden Form Brassiere Co., Ine. PHE 49 
Please send: Free Style Folders. 
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From the Editor's notebook 


rt 


basis About Wool? 


® . . 
. ? pent A neo Petal SL hed 
\ ' Both boys’ and girls’ classes will like these 
_booklets on’ woolen fabrics — one on 
} men’s and the other on women’s wear. 
“Another fabric label which students 


should know and look for is Facifixed. 
_ It is explained in the booklet Wool Gar- 


€ ments Wash. 
t 
:.» Care of Hair and Scalp 
Home economics teachers are often 
asked for advice by students with special 


grooming problems. This booklet, de- 
scribing methods used by physicians, 
nurses and cosmetologists, may aid you 
_ im answering students questions about 
their hair problems. 


Fashion Forecasts 


Home economics students will enjoy 
reading Printz-Biederman’s gay little 
booklets. They will find in them answers 
to many questions that may arise in 
selecting patterns and materials for class 
projects and in caring for their ward- 
robes. 


Dyeing for Beauty 


In making over old clothes or in re- 
modeling rooms, a knowledge of the best 
methods of dyeing often comes in handy. 
The Teachers Manual and The Charm of 
Color tell how to use dyes to beautify 

_ curtains, rugs, clothing, etc. The two 

"booklets on hooked rugs show a number 
of attractive patterns. Students who are 
artistically inclined may want to master 
‘the techniques of painting designs on 
household fabrics outlined in Painting 
with Putnam’s Fadeless Dyes. 


New Color Everywhere 


CLOTHING, TEXTILES 
AND GROOMING 


Teachers will want every one of thet 
helpful Rit leaflets on dyeing costumé, 
tablecloths, rugs, made over clothing and 
curtains, to’name only a few. ae 
Clothes with Color was written especially 
to be used..by teachers. 
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68. Pacifie Mills 


a. Alphabet of Wool Fabrics for 
Women's Wear—a guide to assist 
in the selection and care of your 
wool garments. 

b. The Fabrics that Go into Clothes 
for Men—a folder with handy 


“identification guide” telling how 
to recognize classic men's wear 
fabrics. . 

c. Wool Garments Wash—a folder 
describing the Pacifixed process 
which makes wool shrink-resistant, 


68. Pacific Mills PHE 


Please send: (] a. Alphabet of Wool Fabrics for Women's Wear. O) b. Th 
Fabrics that Go Into Clothes for Men. (1) c. Wool Garments Wash, j 
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69. Parker-Herbex Corporation 


Hair Hygiene—What Are You Doing 
About It? Book for professional use 
and reference, containing valuable 
data on hygienic care of the hair and 
scalp. Very helpful information on 


how to maintain a healthy scalp con- 
dition. Simplified directions for the 
care of the hair for physicians, nurses 
and cosmetologists, as used for over 
half a century. 


. 69. Parker-Herbex Corporation PHE 4 

| Please send: Hair Hygiene—What Are You Doing About it? 
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70. The Printz-Biederman Company 


Latest fashion news—free, Four book- 
lets for class use: advance style news, 
shopping hints; wardrobe care; facts 


on wool and woolens. Written in a 
newsy way. Gaily illustrated. 


70. The Printz-Biederman Company PHE 4 


Please send me your four fascinating booklets on the latest fashion news ancl 
hints. 





71. Putnam Fadeless Dyes: 
Manufactured by the Monroe Chemical Co. 


a. The latest Edition of The Charm 
of Color—a colorful booklet full 


of new ideas for beautifying home formation on preparing, handling, 


structors and County Home Demon- | 
stration Agents—gives complete in- , 


and wardrobe by tinting and dye- 
ing, bleaching and dry cleaning. 
Also, information about exclusive 
perfume tints. Contains directions 
for blending seventy-five colors 
and shades; a full page illustra- 
tion of actual dyeings of prints; 
a very useful Color Chart on the 
back cover. 


. Latest Edition of The. Teacher's 


Manual — a handbook prepared 
especially for Home Economics In- 


and dyeing all types of fabrics and 
materials, both old and new, and 
suggestions for their use. Also, 
gives full instructions on dyeing 
materials for hand-made rugs, and 


clear and concise directions for | 


making the rugs. Invaluable to 
Home Arts Instructors. 


c. Beautifully Colored Hooked Rugs : 
—several pamphlets devoted especi- | 


ally to hooked rugs, giving help- 
ful suggestions and directions for 
making. 
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71. Putnam Fadeless Dyes, Manufactured PHE 4 
by the Monroe Chemieal Company 


| Please send: [) a. The latest Edition of The Charm ef Color. 1) b. Latest 
+ Edition of The Teacher's Manual. 1) c. Beautifully Colored Hooked Rugs. 


pT ia PRP Mae RCL INGS Cee DL ey ge ey yg Title 

ORs os be Mele Oa NOTRE s 5 jak Biss) Sn: COUN i5 43 Bp Others...... 
ON ON, Oye di lo doo ce ou, cOk 3 nav 6 RU elke se dks a PE 
a Fic vn -ww alae ofl gio bine a:cow ee 9.0gete be 6:9, 6 CMRMI es = Ogun a 
' No. of H.E. Students Taught—Girls........Boys...... .Grade(s)........ 





72. Rit Products Corporation 


Decorating with Slipcovers —forty- beds; color recipes; color schemes; ‘ 


three slipcovering ideas for every- instructions. 





ing from straight chairs to sofas to 
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' 72. Rit Products Corp. 


' Please send me: Decorating with Slipcovers. 
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From the Editor’s notebook 
The Slips We Buy 


Everything anyone would want to know 
about slips is explained in this thorough 
treatment of their history and manufac- 
ture. This excellent study might provide 
the basis of discussions of all ready-made 
clothes and the points to be considered 
in buying them. 


New Sewing Handbook 


There are few sewing techniques that are not 
fully diagrammed and explained in this new 
basic instruction manual by Mary Brooks 
Picken. Teachers who have been looking for 
a good reference book will surely want The 
Singer Sewing Book for personal as well as 
classroom use. 


Tips for Sewers 


Keep projects in your school in step with fashion by 
ordering copies of Stitch in Time for each class 
member. For more information on sewing and trim- 
ming ideas, order the four booklets for your files. 
Zip Zip Hooray, Spool Cotton’s new movie and slide- 
film, are reviewed on this month’s Audio-Visual 
Teaching Aids page. 


How to Do a Washing 


Even if your department doesn’t have a 
washer with which you can demonstrate 
correct laundering techniques, you can 
impress them on students’ minds by giv- 
ing them this home washing guide. All 
About Bluing is another booklet that will 
help them to turn out better washes. 


Applying Slide Fasteners 


To the beginning sewer, slide fasteners 
often present a major stumbling block. 


Talon’s lesson sheets, wall charts and 
other aids should enable you to make 
slide fastener application easy for your 
students to master. 


PRACTICAL HOME ECONOMICS incorporating BETTER FOOD 


73. 
Evolu 


illustr 
factur 





| 73. Seamprufe, Ine. 
Please send: Booklet, Evolution of a Slip. 


73. Seamprufe, Ine. 


Evolution Of A Slip—authoritative, esses pictured in booklet and chart, 


illustrated course on garment manu- carefully written text, prepared ex- . - 
facture from fabric to finish, Proc- pressly for textile and clothing classes. CO Ry Ws a OSGeo ok. a Uoed us ates detec bales Tithe. os s00 ess eee 
CHNDONL . i. « calico tbe «be Jems. ..2.. Se. ik. College...... Others. .... 
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OR0ER n1yu/ SINGER SEWING BOOK 


74. Singer Sewing Machine PHE 49 
Company, Educational Dept. j 
| Please send me one copy of the new Singer Sewing Book ‘ 


‘ at special price of $1.95 per copy. Enclosed is my check 
‘ OF money order. 









74. Singer Manufacturing Company 


how-to-do-it illustrations. Special in- 
troductory price to sewing teachers 
until October 1st—$1.95. (After Oc- 
tober Ist, teachers’ price $2.50, regu- 
lar price $3.95 at Singer Sewing Cen- 
ters everywhere.) Order today! 


Singer Sewing Book—newest, most 
authoritative reference book on home- 
sewing. Covers dressmaking, decorat- 
ing, gift-making, mending, sewing for 
children. Explains step by step every 
basic technique. 272 pages. Over 1,000 





eee BNE Gah Caw Gav's vgs so bxidek c6.0% 60 0:08 Cae bares bhai a cubelewaneieee 

STMT Ul, 0 is hd WES ees ewok Ayla Wimials | SOO! Fa sie:k'e 6 0.8 s conden ee 

15. The Spool Cotton Co.; Distributors of J. & PRP. strcee ooo oc cc ccc cnccuccuceuccuceuceseuuccceuseeseveres 
Ceats and Clark’s 0.N.T. Threads and Crown : . 

Zippers : City Cece ee sere rere er sere sre sreteeseeeesesesee Pee 


Books—~(ite par wpy--Gle pt as Se eg Pe ee Oe 
dozen): 

Trimmings—79 specific ideas on 
how to make and where to use 
trimmings. 

Learn” to Sew—40-page book by 


1. Stitch in Time—(free): four-page  d. 
bulletin issued four times a year; 
suggestions for clothes, accessories, 1. 
and handicrafts suitable for girls 
of high school and college age. 


75. The § Cotten Company 
Distributors of J. & P. Ceats and Clark’s 
O.N.T. Threads and Crown Zippers 





request sufficient copies to supply 


I, each member of their classes. 


Sewing instructors and leaders may 2. 


means of which the beginner learns 
to sew by making something at- 





‘Home Washing Guide—tells best 
methods of washing, bluing, iron- 
ing, removing stains, etc. 


'6. Mrs. Stewart's Bluing 


b. 


All About Bluing—what it is, how 
used, the different kinds. Invalu- 
able for Home Economists, etc. 
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Please send: 1) a. ...... copies Stitch in Time, four times a year, for each 
member of my class. [] b. Movie (for loan or sale) . . . descriptive folder. 
0 c. Slide Film (for sale): descriptive folder. 1] d. Books—(10c per copy— 







. Movie—Zip, Zip, Hooray — for tractive to wear; dress, blouse and | ; : rte - 
loan or sale (sale price $75.00)— skirt—very fully illustrated. ah id Ty 0 1. hE ae tae O Oe oss So ere ae 
2-reel—16 MM, color movie— 3. Tailoring—invaluable helps for : Gifts fo: Paes bak easion & aera be Aap leabctee , 
three zipper applications, skirt tailoring coats, skirts, suits. ‘ ee ; -_ See sseee 
placket, dress placket and neckline 4. Things to Sew (Gifts for Chile | Name ...........0..cccceeucceececcceneeccevens ee 
—6 minutes, gay motivation; 12- dren)—9 attractive gifts including | 
minutes, instructions. a doll, doll clothes, other toys, | | Pf tae re a Jr.H.S. Ma cas College...... Others. ..... 
: Slide Film—Learn about Zippers child's babushka and shoulder bag. : Address ........0..0ccecceccececcccceuceuseuaeccuscnsenceecbevees 
—for sale, $3.50—76 frames— The book includes actual size pat- ' ‘ ; 
skirt placket, dress placket, neck- terns and easy-to-follow instruc- : Picks shcetbhaivahenacitds Ocha s oc snee le Os eles PO 
line. tions. ' No. of H.E. Students Taught—Girls........ Boys........ Grade(s).......« 


Sl 


76. Mrs. Stewart's Bluing PHE 49 


Please send: (1) a. Home Washing Guide, free to teachers of Home Economics. 
C) b. All About Bluing, free to teachers of Home Economics. 


Name ......... KGa sede ede beseccecerecsececcees Title vccccscccsceadan 
WOO 0s cares Sd abudcodk JeBiS....... HS College. ..... Others...... 
rT WETTTITITITITITITILT LETTE eee eovccccceee ve 
Gi is Saas eh de Codetee eb dad conedete baie ze | TTY ECE 
No. of H.E. Students Taught—Girls........ Bos oo oa Grade(s)........ 
OLE EEE TIE, NE MER TON Ne OI TO 
7. Talon Edueational Service 
free classroom teaching aids on cc. Teacher's Pile on Slide Fasteners. | 77. Talon Edueational Service PHE 49 
ee de fastener applications: d. Teacher's Reference Book. | Please send me FREE: () a. Lessom Sheets ...... # of sewing students. [) b. 
Mk, 180" Sheets. e. Set of Three Colored Wall Charts, \ Openings for Skirt Fasteners, () c. Teacher's Pile on Slide Fasteners. Q d. 
° Openings for Skirt Fasteners. 18” by 38”. | Teacher's Reference Book. () e. Set of 3 Wall Charts. 
om PRD AAP echt bese dabr cccccckbicconecveseeseds TURD. A530 cccccnsual 
re MME. sun'cbehapeie or HS.......College......Others...... 
MIE dics si sob m4 <= i pep daillngs py ne ¥adbayies-cavalenphaiheieeanannn 
! 
V City wee cece ec eeeeeeeeeeceecceeeeeeeeereeeeds SUMO oo rvdscocccccescan 
| No. of H.E, Students Taught—Girls........ WOR ic caved Grade(s)........ 
ER FOOD 
! 
! 





From the Editor’s notebook 
Home Care of the Hair 


When you give lessons in grooming the 


« 

» u Toni hair grooming kit will come in 
handy. If your demonstrations include 
choosing becoming hair styles, good 
techniques for a successful shampoo or 
perhaps even how to give a home perma- 
nent, then the Toni kit provides all the 


essential material. Even if your course 


does not have a unit on grooming, stud- 

ents will welcome tips on proper ways 

of caring for the hair. 

cd 

To Make Pressing Easier 
How the Weaver Pres-Kloth and Pres- 
Mit can be used to make pressing easier 
and more professional looking are de- 
scribed in the little folders that come 


with them. Teachers may find both these 
products useful in sewing classes, where 
good pressing is vital. 





Trims for the Seamstress 


Students will want to look at the free 
teacher’s copy of this little booklet when 
they need ideas for trimming or direc- 
tions for applying trim. How to Trim It 
provides a number of unusual sugges- 
tions for buying and using trims. 


Reprints from Practical Home Economics 


This series of booklets consists of articles from 
Practical Home Economics which have been re- 
printed by popular request. Be sure that the guid- 
ance department as well as the home economics de- 
partment in your school has copies of Creative 
Careers in Home Economics. And don’t forget to 
order enough binders for all the treasured copies of 
Practical you have saved. 


All home economists and future home economists 
should be acquainted with the history of home eco- 
nomics and the work of pioneers in our field. There- 
fore, The History of Home Economics and Pioneers 
in Home Economics are practically musts for the 
home economics department. 


The popular Historic Costume Charts, which were 
printed in Practical two years ago and offered last 
year in booklet form for the first time, are again 
available to your clothing classes. The Period Furni- 
ture Charts, to help students visualize the furniture 
styles you discuss in class, are also being offered 
again. Order all you need today. 


CLOTHING, TEXTILES. 
AND GROOMING 


Transforming Old Furniture 


One of the gayest and most delightful 
booklets we have seen is tais new 
cation of Du Pont’s. It contains de 
directions for performing Transformap} 
—making new furniture from old. In iF j 
Peter Hunt tells how to create the 

ful peasant designs which he has 
famous. 





PRACTICAL HOME ECONOMICS ineorporating BETTER 








78. The Teni Company: 


1, Teaching Outline and Chart for 
Classroom Use-—to aid you in pre- 
senting the subject of hair groom- 
ing in a most interesting and com- 
pelling way. 

Toni Home Permanent Kit—with 
new Spin Curlers and complete, 
easy-to-follow instructions. 

. Hair Beauty on a Budget—basic 


- 


fay 


instruction in all phases of hair 


Complete Hair Grooming Unit. Includes: 
d. Shampooing for Hair Beauty—em- 


phasizes the importance of hair 
health in relation to hair beauty 
copies for all your students. 


e. New Styles for Hair Beanty—styl- 


ing supplement to Hair Beauty on 


a Budget. Gives latest hairstyles | 


and how to do them. Copies for 
the whole class. 


f. Toni Creme Shampoo—samples for 


care, copies for the entire class. every one in your class. 





79. Weaver Pres-Kloth and Pres-Mit 


are indispensable to home sewers. 
c. A free sample of each to Home 
Economics instructors, and free 
literature for pupils on request. 
Manufactured by Weaver Pres- 
Kloth Company, Omaha, Nebraska. 


a. Pres-Kloth—a chemically treated 
press cloth for steam-pressing gar- 
ments. Simple and easy to use with 
any iron. Gives professional look 
to home-sewing. 

b. Pres-Mit—special pad for pressing 
shoulders, curved seams, etc. Both 
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78. The Toni Company, Dept. 105 PHE 49 
Please send: FOR THE TEACHER () a. Teaching Outline and Chart. ) b. 


Toni Home Permanent Kit. FOR YOUR CLASS Cl «. ...... copies Hair 
Beauty on a Budget. Qd....... copies Shampooing for Hair Beauty. Te. 
res og. copies Styling for Hair Beauty. (1) f. ...... samples Toni Creme} 
Shampoo. : 
FO eR eo « Tithe: es o-s.n0% 34s Gee 
SF aa he A ee Jr.H.S. HS. 0... +. Calbege. éeiies Others. ..... 
MTOR Ee ie eek he CU bo Udes e HMMES MaDe wea he Gale Cl 
RMP neath e write Then, . A emeeneueed aatus OE 


lie de ee ee ee 2 ess aes 


PHE 49 


Please send: Free sample: (] a. Pres-Kloth. 1] b. Pres-Mit. Oc. ..eee- 
copies literature for pupils. 


eee ee eee eee ee ee ee ee ee rare © |! ee ee ee ee ee 
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80. Wm. E. Wriget & Sons Company: No. of H.E. Students Taught—Girls........ Bew.ii... Grade(s)........ 
e free Wright’s Trimmings : ood 
- hen How to Trim It—free to teachers, and their applications are clearly il- } 
10¢ booklet on uses of bias tape and lustrated and defined. Ideal for the | 
fer 8 trimmings, with instructions for ap- novice or experienced sewing enthu- | 30. Wm. E. Wright & Sons Company PHE 49 
se plying them. All phases of trimmings _ siast. Wright’s Trimmings 
Please send: How to Trim It booklet. Free to teachers. 
80a. Practieal Home Eeonomies Name 00 5.4. dle 6.0 60% Od CO SETS nae 00 eee ed 6 b00 S08 & Title ec ocreccce deen anne 
a. History of Home Economics—a simplifies your teaching. Price |! nT PSR ER I ch eg a try Jc.H.S. >. ae . College Lv Others...... 
44-page book covering the history 50c; 10 or more, 25¢ each. pS EIS ON DA AE ho 
and development of this important . Period Furniture Charts—giving Seine nas Cotta POL Ee Ek wy yh ho oe 
_ part of education. Price $1.50. complete data on American, Eng- \° City «1.260... cece ccc e ence cece teen eee eeee es ree 
i b. Creative Careers in Home Eco- lish and French Period furniture. | ; 
Maltoctvaiitn, sivteck, enpeuded Hiivswated—eatteble for ‘sdtebook. | No. of H.E. Students Taught—Girls........ ee Grade(s) .... vincus 
- edition of this well-known stu- or bulletin board use. Price SO¢signWWentase oo da6a = anes i das sWast es5e5sngncdanes- os-.-sdureenesh iene 
. dent guide to vocational opportu- single copy; 10 or more, 25c each. | 
p nities. Price 40c; 10 or more 35c_ f. Food Selection Chart for Vegetables 
D each; 25 or more 30c each. and Fruits—8 pages of tabulated | 80a. Practical Home Economics PHE 49 
f ¢. Pioneers in Home Economics by information on all the commonly : Please send: (] a. History of Home Economics, $1.50. (1) b. Creative Careers 
Flora Rose—The memories of a used vegetables and fruits. Price ' in Home Economics, 40c. () ¢. Pioneers in Home Economics, 50c. (] d. His- 
true pioneer in Home Economics, 15c—ten or more, 10c¢ each. toric Costume Chart, 50c. (] e. Period Furniture Charts, 50c. (] f. Food Selec- 
? Miss Rose took an active part . Home Economics Horizons — 9 | tion Chart for Vegetables and Fruits, 15¢. 0) g. Home Economics Horizons, 50c. 
{ in the earliest days of Home scenes: about 1 hour. Number of | [J h. Please send Practical Home Economics. () 1 year $2.00. [J 2 years $3.00. 
. Economics and her memories are girls and boys depends upon ; 1 Binder, $2.50 each. Cash enclosed $....... 
an informal history of this pro- doubling parts. Interesting narra- N . 
. fession. Valuable for its practical tion in prose and rhyme covers , Name ........ sss esses eee eeneeeeereceeeeeeer ees Title... cscs scene 
facts and glimpses of personalities. Social Graces, Cookery, Diets, | School .............0.. JeHS....... H.S.......College...... Others...... 
’ Price 50c; 10 or more, 25c¢ each Homemaking, Child Care, Clothing, , 
d, Historic Costume Chart—Egyptian Costs and Building for the Future. : Address POCO R Cee eee rere eH eres eeceesrasorseeseseseeseseseveses seen 
through Roman; Saxon through A very effective presentation. Price | City ce ceceeccecceuceuseucs State . ivevessoe ves 
Gothic; Renaissance through 50c. : 
2 Eighteenth Century; Directoire . Practica. Home Economics, ; No. of H.E. Students Taught—Girls........ BORO Sc cicki Grade(s).....-s6] 
through 1890; Gay Nineties subscription price one year $2.00, | 
through +1947, Fully illustrated two years $3.00. For Canada and | : a nS Od <n a0 «0 a 
with details of headdress; shoes, foreign add 50¢ per year, 
accessories, monograms, as well as i. Binder to hold 1 year's copies of | Oh. E. I. du Pont de Nemours and Co., Ine. PHE 49 
complete costumes. This chart PRACTICAL HOMB ECONOMICS. | Finishes Division 
compresses lume of authentic Price $2.50. ! : , 
i aca? in an pr chart that Please send: New book, Transformagic by Du Pont. Price 25c. Cash enclosed 
Bi Maiy, 00° 
_—_—| 80b. E. I. du Pont de Nemours and Co., Inc. OE Tile ck 4506 & Wh -< STA h 
lightfal Finishes Division 
w pull Transformagic by Du Pont—a new, desks, bureaus, porch furniture, and School ........ Je-HS. - +S. ........College....... Others 
detail] fascinating book that shows step by many other useful pieces. You'll see | Address ..........000cccccccecceeveucuceeevevevevveveeencueeneneenns 
or step how to transform old furniture new ideas for old trays, lamps, and ‘ 
I. = - “show-pieces” . . . complete with stools. Included, are valuable paint- | CF at ec PER wig e's vb (aeidavians SO Fie occ ccc ccless ood ae CAR 
e ore and after photographs. There ing hints, techniques of antiquing, } , 
ns are 40 pages in full color... a gay easy-to-follow designs, Price: 25c. | No. of H.E. Students taught ...... eee Boys ...... Grade(s) ...... 
adventure in re-styling tables, beds, i 
' 
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From the Editor’s notebook 


Canning Directions 


8 
v ee eevee 8 
‘ * { Be sure to order these canning instruc- 
tion booklets now in order to have them 
in time for fall canning classes. If stud- 
5 emt, ents have complete directions to take 


home, they will be more likely to be a 
real help to their mothers during the 


home canning season. aminmea® . 
& 
| \ What Glue to Use for Every Job 
re | When furnishings classes start working 


on repairing and remodelling projects, 
they will want to know what glue3 will be 
best for each material. A handy Casco 
glue chart will answer their questions. 


"ge MMAKE IT WITH 7 


I opcna Fh 
Sewing With Towels and Sheets s SH EEY © (fe 


You will want to tell your sewing classes 
about the many novel and _ attractive 
articles which can be made from towels 
and sheets. There are lots of good ideas 
in Make It with Towels, which has eight 
pages, and Make it with Sheets, an en- 
tirely new six-page leaflet. 


Carpets on the Floor 


Two well illustrated booklets, each 
packed with facts, will help you tell your 
classes about carpeting, its care and use 
in interior decorating. The Carpet Insti- 
tute’s Fashion Takes the Floor has 4 
pages of full color pictures of attractive 
rooms. 


Waterless Cookery 


You will want your foods classes 1 
know all about waterless cookery—the 
cooking technique which preserves 
hy vitamins and minerals. Club Alumi- 
18%"x 24" Wall Chart num’s Wall Chart is a a 
presentation of the facts about this 

in full color Sethe ealeiiende 


HOME EQUIPMENT 
AND FAMILY LIVING 





PRACTICAL HOME ECONOMICS incorporating BETTER FOOD 





31. Ball Brothers Company 
h, Gold in ’49—a new 16-page book- 


let of instructions and recipes, sup- 
plied free to foods classes in con- 
tinental U. S. A. only. 


». The 1949 Ball Blue Book of Home 


Canning, Preserving and Freezing 
—56 pages with many full color 
illustrations. Contains time-table 
for each kind of fruit, vegetable, 
meats, poultry, etc.; latest methods 


and recipes for home-canning, 
putting up jellies, jams, pickles, 
relishes. New—a special section on 
home freezing, with easy reference 
chart for freezing fruits and vege- 
tables in Ball Freezer Jars. Regular 
price of 1949 Ball Blue Book is 
25c. Available in quantities of one 
dozen or more at 12¢ each for 
classroom use (limited time only). 











rking 
jects, 
ill be 
Casco 


ions, 


2. The Borden Company: Chemical Division 


co Gluing Chart—lists gluing jobs. 
tribes glue properties. Names right 
ylue for job. Also with chart, de- 


scriptive folders on all Casco products 
—unmounted chart and folders for all 
students. 





"33. Cannon Mills, Inc.: Educational Department 





\ The Buying and Care of Terry 
(Turkish) Towels—tevised teach- 
ing aid: two wall charts (actual 
swatches) and 16-page textbook. 
Ib. The Buying and Care of Sheets 
and Pillow Cases—revised teaching 
aid: three wall charts (actual 
swatches) and 16-page textbook. 
| Make It with Towels—lively 8- 
page booklet for sewing classes, 


junior and senior high schools. 
Directions for easy-to-make articles 
of towels, etc. Available in quan- 
tity for students. 


. Make It with Sheets—entirely new 


6-page leaflet, ideas, diagrams, di- 
rections for decorating with colored 
sheets, making articles of sheets, 
etc. Single copies available. 





] 

ell your 
ind use 
t Insti- 
has 40 


tractive 


Care of Your Carpets and Rugs— 
an attractive, illustrated 20-page 
booklet covering day-to-day care, 
the home removal of many types 
of spots, expert care and other 


4. The Carpet Institute, Inc. 


helpful information. 


b. Fashion Takes the Floor—a most 


informative, beautifully illustrated 
40-page book. One to a teacher. 








sses 10 
y—the 
eserves 
Alumi- 
amatic 
at this 


2 FOOD 


- Club Aluminum Products Co. 


ow to Keep the Full Flavor in 
esh Vegetables—big (18%” x 24”) 
‘color wall chart. Presents water- 
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less cooking know-how in a flash. 
Clear, concise, authoritative. Free. 
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81. Ball Brothers Company PHE 40 
Please send: (J a. ...... copies Gold in '49, free, continental USA only. 
aR 6's eek copies Ball Blue Book @ 12c each (minimum 12 copies) con-| 
tinental USA only. Cash enclosed $....... 


Th a RP A ea a a yy eee 
| FA A ae Ce ae ae 
I ES Stat adies 8a Wink < coos d's A eaa Te Nac sie einhs Oe dae 
DU argh oa korxec¥e’s - one Veehbedy bamea tens’ Ee 
832. The Berden Company PHE 49 
Chemieal Divisien 
! Please send Casso Gluing Chart and ...... copies of descriptive folders and 
; unmounted charts. 
! ee Oo Aa eae Fer ee eS 
! GE eo adevews Gian A: Se a Saree College...... Others...... 
1G | EN SE TTT 
Mee cin ii cu Xaniiasancscss connotes Qente snes sks cence 
No. of H.E. Students Taught—Girls........ ) re ee Grade(s)........ 
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83. Cannon Mills, Inc. 
Educational Dept. 


Please send: (] a. The Buying and Care of Terry (Turkish) Towels. J) b. The 
Buying and Care of Sheets and Pillow Cases. (] c. Make It With Towels. 
Od. Make It With Sheets. 


COSCO HHS EEE EEE H EHH HE HEHEHE EHH HEHEHE HEHEHE HEHEHE EHH HEHEHE TEHH ES 


COCO SHHSHHOREHER HEE H EHR EHHEHEHEHEH HEHE EH EEE HEHEHE EHH HEHHEE EEE 
CCH ee HOSE HEHEHE HEHEHE HOHE HEHEHE HOHE HEHEHE HEHEHE EHH HEE 


84. The Carpet Institute, Inc. PHE 49 


Please send: (} a. Care of Your Carpets and Rags. (] b. Fashion Takes the 
Floer. 


NN os Spe ciads Silks Dasa Has Cie A Cee ly p spore neeee Tithe «2.05008 000e 
Se ae Jc.HS. . ae College. ..... Others...... 
NE So Feds Gadel? w Co Wied ds here's, « alben.s dN'e Suiele, 0 ges 0a» Sheela 
NTS 6 bu Ahan. 1c eeew A elh.0 web Eecee Mo'e « Neil se S| ere ere ee 
No. of H.E. Students Taught—Girls........ Boys........ Grade(s)........ 
85. Clab Aluminum Preducts Ce. PHE 49 
Please send: How to Keep the Full Flavor in Fresh Vegetables, Free. 

EEG 0 oc cc cnccesccacsccscesces () ri 
EE IE EI JeHS....... pee. 3 iii. College... ... Others...... 
Ni ince gaetane sd udeak keeke stand KhEweNd* «ha sedan ee 
MPN A) abds ack enolase etna es va csh algal ve cen SOP si ncscicncecgatoan 
No. of H.E. Students Taught—Girls........ ) Ee Grade(s)........ 





From the Editor’s notebook 
Choosing and Using Dinnerware 


e 
« { The pattern of dinnerware should be selected with 
as much care as any other part of the decorative 
scheme. Copeland and Thompson’s collection of 
] } teaching materials will give students background for 
. choosing dinnerware patterns wisely. The movie, 


Clay, Hands and Fire, shows how fine dinnerware is 
made, 





Gifts and Decorations to Make 


If party themes and party decorations 
are a problem, Dennison’s Gay Decora. 
tions and Parties With a Purpose should 
provide many inspiring suggestions, 
Crepe paper flowers shown in the attrac. 
tively illustrated instruction book can 
serve as attractive table centerpieces or 
decorations for the homemaking living 
room. Dennison’s craft ideas may solve 
a gift problem or be used te raise funds 
for FHA or Home Ec clubs. 


Special Offer of Mixer 


Is your laboratory buying a new mixer? 
Then you'll be interested in considering 
Dormeyer’s special offer before decid- 
ing. The ten-speed electric mixer has 
grinding and juicing attachments. 


327AGE \LLUSTRATED BROCHURE 


“ROMANCE OF THE TOWEL!" 


Students will have a better understand- 
ing of the characteristics of towels and 
the points to consider in buying them 
after reading The Romance of The Towel. 


a New Range for Your Lab 


Your department can buy a new elec 
tric or gas range for one half the price 


HOME EQUIPMENT P—_bind) eke eke 
AND R AMILY LIVING ~ Bf you are planning on this major purchste. 


PRACTICAL HOME ECONOMICS incorporating BETTER F™ 








Cepeland and Thompson, Inc. 


| portation both ways. [1] c. How Shall I Ever Choose. Cash enclosed $ 















86. Copeland and Thompson, Ine. PHE 40 — 


Please send: (] a. Spode—The Fine English Dinnerware, 25¢. ( b. Informa- | 
tion on Spode motion picture, Clay, Hands and Fire. Charge $1.25 plus trans- | 


AG Jac. .k. dea. . as sb these es 5 ne te tee 
menool ce. .2. ae. . uaa Jr.H.$ H.S College......Others...... 
PCA SS See) Cote sou baa Rib eRe et we eden 

CP Pei ay ake keas - SiMe... ews 

No. of H.E. Students Taught—Girls........Boys........Grade(s)........ 
87. Dennison Manufacturing Co. PHE 49 


Spode—The Fine English Dinner- silent. Charge $1.25 plus trans- 
= ware—a history and story of man- portation both ways. 
h ufacture of this tableware. Tells c. How Shall I Ever Choose — an 
re how to use and how to buy din- informative booklet designed to 
of nerware. Colored plates illustrat- serve as a guide to help the pur- 
ee ing 43 patterns. One copy, to chaser of dinnerware make an 
e, teachers Only—25c. intelligent selection of pattern. 
* , Spode motion picture Clay, Hands Free to college classes in decora- 
& Fire shows the manufacture of tion and kindred subjects. Teach- 
fine earthenware from raw clay to er’s copy only for high schools ' 
finished ware. 16 mm. sound or or lower. 
eee | 
™ 7. Dennison Manufacturing Co. 
. How to Make Flowers with Den- materials. Price 10c. 
rations | xison Crepe Paper—a 40-page book 4d. Gay Decorations for Parties — a | 
with large illustrations, detailed profusely illustrated book full of 
should | instructions, diagrams and actual ideas for decorating halls for par- 
estions, | size patterns for 30 varieties of ties or dances. Price 10c. 
attrac. | flowers. Price 25c. e. Judy's Party—a 16mm full color 
yk can I). Parties with Purpose—a new book sound film. Runs 19 minutes. 
pces or} of ideas and plans for patties. Shows ‘teen-age Judy and her 
living | Every leader of Young People’s family making the decorations for 
y solve} Groups should have this book to a colorful Clown Party. Available 
funds | learn the secret of successful par- to organizations having sound pro- 
ties. Price 25c. jector and operator. No charge 
. New Dennison-Craft Ideas—tells other than cost of returning films. : 
you how to do all sorts of inter- Write for information. 
esting craft work with Dennison 
. Dormeyer Corporation 
pecial Introductory Offer! food fixer. 
Now you can get the sensational new Send immediately for details, This 
ex Food-Fixer, Model 4200, at offer is limited to practicing Home 
special price offering! It. grinds, it | Economists, and it is subject to wit!- 
mixes, it juices—it's the complete drawal without notice. 
4 
a 
i emdenee B 
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Romance of the Towel—a comprehen- 
live 32-page well-illustrated brochure, 
‘overing every step from the growing 
of cotton through each process of 
manufacturing. Completely describes 


89. Dundee Mills, Incorporated 


all processes of weaving and finishing, 
weave Classifications and turkish towel 


evaluation. Free in limited quantities + 


to teachers. 





lec: 
rice 


» if 


Five-Year Replacement Plan on 
Estate Ranges for Educational Insti- 
tutions. A brochure which tells how 
you can secure new Estate Gas‘or Elec- 
tric Ranges for your Home Economics 
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90. Estate Heatrola Division: 
Noma Electric Corporation 


Department at about one-half the re- 
tail price and have them replaced free 
of charge with new models for five 
years. 
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Please send: (1) a. How to Make Flowers with Denniion Crepe Paper. Price } 
25c. (1) b. Parties with Purpose. Price 25c. (1) ¢. New Dennison-Craft Ideas. 
Price 10c. (1) d. Gay Decorations for Parties, Price 10c. [] e. Information on | 
Judy's Party, 16mm full color sound film. No charge other than cost of return- } 
ing film. (1) We have an experienced operator. Cash enclosed $ 
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Please send me details on how I can get the sensational new Dormeyer Food- 
Fixer at a special price offering. Offer limited. 
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Please send me your brochure on the Five-Year Replacement Plan on Estate! 
Ranges for Educational Institutio 
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rugs. Keep it in your home furnishings file 
for your students to read. 


iF 


If you are planning to purchase new equipment for 
the school laboratory, you will be interested in the 
special school and professional discounts offered by 
the Foley Manufacturing Company. 


How Sterling is Made 


If a trip through a sterling factory is 
of the question for your class, Hani 
Work, which ‘tells how sterling f 
is manufactured, is almost as good. & 
tertaining the Sterling Way tells how 
select and use sterling flatware. 


Better Money Management 


Budgeting and buymanship are fully discussed in 
the Household Finance Corporation’s booklets, film- 
strips and charts. Be sure to order the catalogue in 
order to find which ‘publications best fill your needs. 


First Aid with Mercurochrome 


HOME EQUIPMENT. 
AND FAMILY LIVING 


Every teacher should have a practical 
knowledge of first aid for emergencies. 
Hynson, Westcott and Dunning’s little 
booklet is a helpful reference on the 
causes of infections and their prevention. 
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coverings of the Past and Present 
mn amusingly written authentic his- 
of floor-coverings for the past 





1. Firth Carpet Company 


3,000 years. Ideal for social and edu- 


cational programs. 





Send for special professional offer 
on the time-saving Foley kitchen 
utensils—Foley Food Mill (four 
sizes), Foley Sister Sifters, Foley 
Chopper, Foley Blending Fork, 
Foley Juicer. 





E Foley Manufacturing Company 


b. Send for special discount on Foley 


kitchen utensils to be 


used as 


school laboratory equipment. 
See description on page 424 of this 


issue. 









at Work—highlights on the 
ing of sterling flatware from 
ing board to dinner table and 
tertaining the Sterling Way—table 


. The Gorham Company 


arrangements, breakfast, luncheon, din- 


ner, etc, 


Factual basic educational classroom 


discussion material. 25¢. 













msumer Education Library. 

Money Management series of 12 
lets cover the important phases 
| family expense as applied to the 


Better Buymanship series of 22 
lets present facts on how to buy, 
and care for individual items in 


- Household Finance Cerperation 


the home. 


Filmstrip lectures are 35 mm. silent 
filmstrips with @ prepared talk to be 


tead while the film is being shown. 


Exhibits consist of charts 20 x 26 


inches, packed in shipping and carry- 


ing cartons which serve as easels for 


displaying and using the exhibit. 


eee ee em we we ee we eww 








—— 
- Hynson, Westcott & Dunning, Inc. 
curochrome in First Aid—with an injured against infection. 
uction by David I. Macht, A.B., 
» LLB. LittD—a practical for class use. (Illustrated). 
let on how to help guard the 
FOOD 
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Teachers 


may order quantities without charge 
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91. Firth Carpet Company PHE 49 
Please send: Fluor-coverings of the Past and Present. 
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92. Foley Manufacturing Company PHE 49 


Please send: ( a. Professional offer on Foley equipment. [) b. Special School 
Discount on Foley equipment used as laboratory equipment. 


93. The Gorham Ciliates PHE 49 


Please send: ...... copies of Hands at Work and Entertaining the Sterling 
Way, 25c. Cash enclosed $....... 
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Please send me without charge [] Consumer Education Program booklet. 
0) Order list for Consumer Education materials mentioned. 
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95. Hynson, Westcott and Dubai Inc. PHE 49 


Please send: () Mercurochrome in First Aid, ...... copies. 
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From the Editor’s notebook | ; 


t ae 

6 { U Life Insurance nm 
] ae ‘ - Written especially for home economics 
<2) _ | students, this little booklet explains in 
] ] ~ ° | a eoncise and interesting way a subject 


which is often confusing to the lay per- 
son. The section on case studies adds a 
human and concrete touch to this dis. 
cussion of insurance. 


) = 
J | Wax in the Home . _ HOME 


The use of wax in the home is fully ECONOMISTS 
discussed in these teaching aids from ra "ish 
S. C, Johnson and Son, Inc. Teachers toa HANDBOOK 
will be glad to have the free supply of 

wax for demonstration purposes. Sup- 

plementing your explanation is a strip 

film on proper techniques for using 

wax. 


Paper in Housekeeping 


Probably your students are not acquainted with 
the many uses which paper has in the home. 
These free samples of papers for many uses 
will introduce them to this old friend in a 
number of new aspects. 


10 She 
a 24 


° ° P written 
Home Canning Directions 


In most families, home canning means 
money saved. Students’ mothers will be 
grateful if their daughters are able to 
bring home suggestions, like those in 
these booklets, for better canning 
methods, 


HOME EQUIPMENT 
AND FAMILY LIVING 


Four Score Drapery Ideas 


Home furnishings and interior decorating 
classes should be acquainted with all 
these drapery ideas in order to plan their 
projects to best advantage. 
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Date With Your Future—a booklet 
for Home Economics students about 
ife insurance and its place in the 
family budget. A non-technical pre- 
entation of how life insurance meets 
family needs. Prepared with the as- 


sistance of Home Economists, this 


#96. Institute of Life Insurance 


booklet contains descriptions and ex- 
planations of policies and their uses, 
with one section devoted to case 
studies, 28 pages, illustrated. Single 
copies free; additional copies, 1(c 








ree Cream Wax Demonstration Kit 
including ai? of the following! 
egular 16-02. bottle of Cream Wax 
plenty for demonstrations—enough 
more for several weeks’ household 
maintenance. 
Demonstration Suggestions—hints on 
how to.use and’ demonstrate Cream 
Wax effectively. Easy to follow. No 
special props needed. 
1$-minute Silent Slide Strip Film— 
35-mm. Shows how to use Cream 
Wax and on what surfaces. Accurately 
timed commentary comes with film. 





Spe eee semereung 


~FHandy Pile Folder containing: 


197. S. C. Johnson & Son, Inc.. Johnson Wax 


1. Home Economist's Handbook 
practical] concise manual covering the 
use of wax in the home. 

2. Wall Chart—step-by-step illustra- 
tion of proper application methods 
for household waxes. 

3. Bulletin Care of Furniture, detailed 
“how to’ information. 

4. Student Folder Housekeeping with 
Wax—fits 814" x 11” three-ring note- 
book—available in quantity. 

5. Wax Housekeeping Schedules — 
room-by-room waxing routines — 
available in quantity. 





a. Work samples of Pie Tape, KVP 
Dusting Papers, Cookery Parch- 
ment and Kalacloths (parchment 


98. Kalamazoo Vegetable Parchment Company 


dish. cloth). 
b. Data on Waxed, Shelf, Freezer and 
other household papers. 





10 Short Lessons in Home Canning 
—a 24-page free booklet especially 
written for classroom use. Handy 8” 


99. Kerr Glass Manufacturing Corp. 


x 11” notebook size, fully illustrated 
Available free for your students 
state number required. 








: FOOD 


100. Kirseh Company 


Smart Window Styling —a 32-page 
iden ok containing 80 different 
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draping suggestions. Price 25c. 










96. Institute of Life Insurance PHE 49 


Please send me copies of A Date With Your Future. One copy to 
teachers free, additional copies 10c each. Also send a catalog of educational 


materials on life insurance and money management. Cash enclosed $....... 
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97. S.C. Johnson & Son, Inc. PHE 49 


Johnson’s Wax 
Please send me free: (] Cream Wax Demonstration Kit. () Check here if a 
35-mm. silent slide strip film projector is available to you. (If not, film will be 
omitted from the kit.) 
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98. Kalamazoo Vegetable Parchment PHE 4 
Company 

Please send: 1) a. Work samples of Pie Tape, KVP Dusting Papers, Cookery 

Parchment and Kalacloths. (1) b. Data on Waxed, Shelf, Freezer and oth 

household papers. 
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99. Kerr Glass Manufacturing Corp. PHE 49 


Please send me without charge: 1 copies of 10 Short Lessons in Home 
Canning for my students. [] Copy of Kerr's Home Canning Book for my use. 
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copies Smart Window Styling. Price 25c. Cash en- 
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HOME EQUIPMENT 


AND FAMILY LIVING 





From the Editor’s notebook 


Rugs in Interior Decoration 


This full-color booklet is basically about rugs, 
but it also includes interior decoration schemes 
which should give students some good ideas. 
Carpet swatches will help them visualize the 
way a rug will look in a specific room. 


Care of the Carpet 


For home _ furnishings and textiles 
classes Mohawk’s highly informative 
little booklet provides almost a text on 
the care of wool carpets and rugs. It is 
illustrated with clever little sketches. 


Buying and Caring for Bedding 


Set the Stage for Sleep contains ten basic 
conditions for restful slumber, explains 
the influence of bedding on sleep and 
gives rules for buying and caring for 
bedding. Future homemakers should 
know these facts to be good custodians #7; 
of family health. ipa 


Using Borax in Cleaning 


The home management file on cleaning 
should contain these directions for using 
Borax in laundering, dishwashing and 
housekeeping. Child care classes will find 
the information on its use in washing 
baby’s clothes and utensils helpful, too. 


=> . gage ‘ ' 
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Sheets and Towels 


Knowing how sheets and towels are made will 
help students to purchase them more wisely. 
The new baby sheets will be of interest to child 
care classes. The information on silver cloth 
should be filed under “Care of Silverware.” 
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to Carpet Your Home Correctly 
beautiful 16-page booklet, en- 
ty in color. Shows traditional and 
pdern settings—complete color har- 
nies for walls, floor coverings, up- 
draperies, accents—actual 


. 
steries 


? 





1. The Magee Carpet Company 


carpet swatches to work with—ap- 
proaches decorating simply and logi- 
cally, beginning with the room's basic 
“costume”—the rug or carpet. In- 
valuable students’ guide. 25c each. 





. Mohawk Carpet Mills, Ine. 


p it Clean—a 20-page booklet on 
care of your rugs and carpets, 


extiles 
mative 
xt on 
_ It is 
nes, 


compiled from years of testing through 
Laboratory research. Free. 








National Assn. of Bedding Manufacturers 


the Stage for Sleep—an illus- 

booklet for teachers concern 

the selection, care and im- 

‘portance of good sleep equipment 
in the home. 


b. An Outline Summary of Sleep and 
Sleep Equipment—a supplementary 
student outline of material in- 
cluded in Set the Stage for Sleep. 













First Aid for Housekeepers—book- 
let containing suggestions for the 
practical use of borax for laun- 
dry, dishwashing, housecleaning. 
Cleanliness of Baby's Wardrobe and 


- Pacifie Coast Borax Company: 
20 Mule Team Borax 


; Please send: (1) a. First Aid for Housekeepers. (] b. Cleanliness of Baby's 


Equipment — booklet of practical | 


information for faundering of 
diapers, baby’s wardrobe and blan- 
kets; washing of nursing bottles, 
nipples, etc. 









- Pacifie Mills 


The Story of Pacific Balanced Sheets 
—a clear, simple description of the 
various processes used in the mak- 
ing of Pacific Sheets. Profusely 
illustrated. 

Wrinkle-proof, Form-fitting Pacific 
Crib-Fast Sheets—a \eaflet describ- 
ing a revolutionary crib sheet made 
With sewn-in box-corners. 





c. Pacific Silver Cloth—a leaflet that 
describes how you can positively 
prevent silver from tarnishing 
wher not in use. 

d. Life's Luxury Cruise with Pacific 
Supersorb Towels—facts about a 
new group of towels, unusual in 
their ultra-absorbency. 
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101. The Magee Carpet Company PHE 49 


Please send: How to Carpet Your Home Correctly. ...... copies. 25¢ each. 
Cash enclosed $....... 
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103. National Association of PHE 49 
Bedding Manufacturers 
Please send: (] a. Set the Stage for Sleep. Ob. ...... copies Outline Sum- 
mary of Sleep and Sleep Equipment. 
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20 Mule Team Borax 


Wardrobe and Equipment. 
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Please send: (] a. The Story of Pacific Balanced Sheets. 1) b. Wrinkle-proof, 
Form-fitting Pacific Crib-Fast Sheets. 1) ¢. Pacific Silver Cloth. () d. Life's 
Luxury Cruise. 
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From the Editor’s notebook 


a 
6 ie 
i { 1 The Correct Thing in Table Service 
| How to Be a Successful Hostess comes in 
/ ) a a sophisticated cover that lends added 
( elegance to its 48 pages. With this book- 


let as a guide anyone should be well on 
the way to being a successful hostese. 


e 
nM Color in Interior Decoration 


The Color Idea Book is aptly named. It gives 
principles of choosing color schemes based on the 
color of the carpet. A clever cut-out idea enables 
one to see differnt color schemes based on the same 
rug color. 


How to Use a Washing Machine 


During lessons on laundry equipment, 
students should learn about every type 
of washing machine and hew it can be [everyday 
used most effectively. Answers to Your 
Home Laundry Problems explains how 
one washer works and describes its ad- 


vantages. 


Romance of Silver 


Manufacture, design, use and care of silver- 
ware are all described in this handsome and 
informative booklet. Students who are plan- 
ning to marry immediately after graduation, 
may want to order their own booklet after 
seeing the teacher’s free copy. 


Electric Mixers—Care and Use 


Post this colorful wall chart, show 
how a chocolate cake can be mixed 
blended in four minutes, on your wall 

the day when you demonstrate the mitq), 
er’s use. Students will be eager to ? 
the 75 appetizing recipes in the book 
when they see how easy they can 
Buying a new mixer? Consider 
master’s special plan. 


HOME EQUIPMENT 
AND FAMILY LIVING 
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How To Be a Successful Hostess— 


Reed & Barton, Silversmiths 
table-settings and 


related 


booklet replete with charts Written in a lively and practical style. 


4 photographs of different types of 


Send 10c. 


subjects. 






PHE 49 
48-page booklet. 


106. Reed & Barton 


Please send: ...... copies, How To Be A Successful Hostess 
10c. Cash enclosed $....... 
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Carpet Company 















Colorama ... New Color-Idea Book  trasting, and accented color-schemes. | : 
by Clara Dudley, color-scheme con- Fully illustrated in color with color | Please send: ...... copies of Colorama, Clara Dudley's Color-Idea Book, 25¢ 
ultant. Gives easy, practical direc- wheel, color-groupings, and room ; each. Cash enclosed $...... 
é ions for working out blending, con- settings. Price, 25c each. : ¢ 
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Speed Queen Corporation : @ ? 
uwers to Your Home Laundry veals many of the reasons why the | Please send: ...... copies of booklet, Answers to Your Home Laundry Prob- 
, roblems—this booklet contains some non-automatic, wringer type washer ; lems. 
——— [entirely new and refreshing slants on is still the choice of 75% of Amer- 
ment, fhome laundering—logical and prac-  ica’s homemakers. Available for class- + Name ......... 20.0060. c eee eee eevee cee e eens Title... 5.00 eee 
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109. Sterling Silversmiths Guild of America : aaasee 
The Story of Sterling—a 56-page settings; other useful facts including 
yok, board cover. Chapters on his- a Glossary. Profusely illustrated. This | Please send: ...... copies of The Story of Sterling, 25¢ each. Cash enclosed 
ory and romance of silver; period 50c book offered to students at 25c } Si | C One free copy to teachers F 
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t. Plan for Equipping My Home Eco- 
nomics Department with Sunbeam 
Mixmaster—tells how Home Eco- 
nomics Departments can obtain this 





appliance. 

b. How to Ger the Most Out of 
Your Sunbeam Mixmaster — 44- 
page booklet containing  time- 
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110. Sunbeam Corporation 


tested Sunbeam Mixmaster recipes 
in all food categories. One copy 
free. 


c. 4 Minutes in the Mixer—colorful, 
illustrated 14” x 21” cake-making : 


wall chart demonstrating how in- 
gredients for a cake are mixed 
and blended. One copy free. 


477 


110. Sunbeam Corporation 






Please send: (] a. Plan for Equipping My Home Economics Department with 
Sunbeam Mixmaster. CO) b. How to Get the Most Out of Your Sunbeam Mix- 
master. () c. 4 Minutes in the Mixer. 


PRM SS 6°o.< iy 0.0 Title 
School ..... Ir.H.S H.S College Others 
nS ED, Se 
RE Late Ubud at tio, viene toa sale by PO eles .State ... 
' No. of H.E, Students Taught—Girls.... Boys. . . .Grade(s)... 6.00% 


From the Editor’s notebook 
Training Young Children 


* 

6 { U Child care classes should understand 
how to toilet train a young child—for 
the time when they are mothers or to 

| | help when they are baby sitters. This 
war, little book explains each step, giving 


psychological reasons for every proce- 
dure. 


g 
Set a Fine Table 
Does your laboratory lack tableware you 
would like for table setting demonstra- 
| tions? Towle’s silver kit can help you 
y out. The slidefilm and booklet on table 


setting will further emphasize your teach- 
ing. Available to high schools and col- 
leges. 


Furniture for the Very Young 


In discussions of child care and train 
ing, illustrations of modern nursery fur 
niture especially constructed for safe §i 
sleep and play, for bathing and dressing 
the infant and for sound toilet training 
can be used to show how modern manw 
facture has been adapted to a child's 
needs. 


Sheet Samples 


Be sure to add this comprehensive manual to your 
reference file on sheets and pillowcases. The book- 

. let covers important points about selection, sizes, 
laundering and care of sheets and pillowcases. It also 
tells how to make a bed. Samples will give students 
a better understanding of the fabric in sheets. 


Equipment Construction and Care 


Once again Westinghouse’s comprehen 
sive and informative teaching aids are 
available to homemaking teachers. The 
five home freezing guides and the at 
tractive Freese with Ease booklet will be 
useful for teachers who are giving le 
sons on freezing for the first time. The 
three equipment reference handbook 
give detailed information on construe 
tion, care and use of equipment. The 
Never Suspected, discussed in a PRAC 
TICAL article last June, is a nutrition 
study with which every homemaking 
teacher should be familiar. 


HOME EQUIPMENT 
AND FAMILY LIVING 
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ll. The Toidey Company 


oklet Training the Baby outlines ing Unit; Little Toidey, Toideyette 


per approach to toilet training. 
ell illustrated. Shows Habit-Train- 


(deflector), Toidey Base, and Toidey 


Two Steps. 





12. Towle Silversmiths 


high schools, junior and senior 
only: 

The Towle Study Pack 

1, Sterling Silver—a brand-new 
16-page booklet on table settings, 
choice, care and uses of Sterling 
—with diagrams. Free copies on 
request for all your students. 

2. The Silver Kit—a collection of 
Towle Sterling flatware for class- 
room use. Samples of 13 Towle 
patterns, a complete place setting, 
other place pieces, serving pieces, 





illustrated lesson plan. Available 
on loan, Write Towle for details. 
3. The Sterling Story—with Table 
Settings—35mm. color film strip 
with teachers’ manual, showing 
table settings, pattern selection, use 
and care of Sterling. If you have 
a 35 mm. film strip projector, we 
will send film strip free. Check 
your school audio-visual library for 
a copy first. Address Audio-Visual 
Associates, Bronxville 8, New 
York. Supplies limited. 





13. Trimble, Ine. 


s about Trimble Nurseryland Fur- 
we—illustrates and describes the 


| 


i 


ry fur fhtures and uses of Kiddie-Koops, 
w safe Bddie-Baths and other nursery essen- 
ressing 
raining 
manu 
child's 


tials. Emphasizes the importance of 
safety for the baby and time and 


labor-saving 


convenience for the 


mother. Available for classroom. 













auty Secrets From Your Linen 
set — useful information on buy- 
and caring for sheets and pillow 
. Proper bedmaking is illustrated. 
lls how to evaluate percale and 


muslin, contains sample swatches. In- { 


14. Utiea and Mohawk Cotton Mills, Ine, 
Sheets and Pillow Cases 


cludes picture story of the transfor- 
mation of cotton into sheets and pil- 
low cases, Free to teachers. Limited 
number of copies free for class. 








Sehool Service 


Reference Handbook — Electric 
Home Appliances. 1949 Edition. 
Gives details on selection, operat- 





hd Pope ae : 
———— § ‘Ng principles, care, use of impor- 
rehen §'"t home appliances. Includes 
ds are § ching suggestions. 36 pages. 
. The copy free. Extra copies 5c 
he at- each, 

aa - Supporting fact folders free. 
e. The BReference Handbook — Electric 
ibooks Housebold Refrigeration. 1949 edi- 
nstrue Btion. Stresses value, operating 
| Ther Eptinciples, care, use of refrigera- 
PRAC ftors and home freezers. 32 pages. 
— Free desk copy. Extra copies, 5c ea. 
) 


- Supporting fact folders free. 


Reference Handbook—Home Laun- 
dering. 1949 edition. Covers mod- 
em home laundering problems— 
fabrics, drying, ironing, planned 
laundries. 36 pages. Desk copy 
free, Extra copies, 5c each. 
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5. Westinghouse Eiectrie Corporation: 


c-1. Supporting fact folders free. 


d. 


Nutrition Manual — They Never 
Suspected. Recently issued. Gives 
findings of extensive family nutri- 
tion study. Provides suggestions 
for better-nutrition projects. Free 
desk copy. Extra copies, 10c each. 


d-1. Supporting fact folders free. 


e. 


Home Freezing Guides. Practical 
freezing procedures for: 1. Vege- 
tables; 2. Fruits; 3. Meat and 
Game; 4. Poultry, Fish and Dairy 
Products; 5. Cooked Foods; 6. 
Slaughtering and Dressing Poultry 
Supplement. Free desk copies. Ex- 
tra copies, Sc each. 


. Instruction Book—Freeze with Ease. 


Thoroughly covers home freezers: 
care, use, packaging materials, 
methods and directions for freez- 
ing and using foods. Includes 
recipes. 80 pages. Copies, 35c each. 
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Ill. The Toidey Company 


Please send: Training the Baby. 


112. Towle Silversmiths PHE 49 
Newburyport, Massachusetts 


.. College. .... .Othess. 5 tan 





This is a Label 
Please Print Carefully 














FOR HIGH SCHOOLS 
AND COLLEGES 


113. Trimble, Inc. 


Please send: ... 


Copies of “Sterling Silver’ 


Interest in Silver Kit 


... copies Tips about Trimble Nurseryland Furniture. 


Dis eee EMME le J dhs's ies 0 6 nie EMER FAO’... 45 00s ee 
Giga se Jr.H.S. . HS College. . Others. i... 
Rit, cambaewelhes <<s—caee ae. Stabe 6 6 dd iss Vat agree 

aS Girade(s).'. i.e 


114. Utiea and Mohawk Cotton Mills, Inc. PHE 49 
Sheets and Pillow Cases 


Please send: Beauty Secrets from Your Linen Closet, Free to teachers. Four 


copies available for each class, Send ...... copies. 

PO Rs: seks Rh :a SMR popes Cos V bias tive Lae Tile ¥..:.5 Gea. oe 

RN a IN wh oa 58 wee aes’, TAR cs x’ H.S. College .Others...... 

ONS 5S Boas kL So PML ak eV Phe eh lda BAR tie Ben ++ De 

EU ia Tas G30 os Sinden Seated re 

No. of H.E. Students Taught—Girls........ Boys....i.:. -Grade(s) ..ssedun 
115. Westinghouse Electric PHE 49 





Corporation 
Please send: Reference Handbooks 4 Supporting ar Fact 
. 1 . 


Folders: (a) ...... ort Rees SOD) occu Ge wtceen $ 

SOP oc ts S| ey wm: aeeere ts ree Home 

Freezing Guides (e-1) ...... Cay . vices (OS)  wcases 

(e-4) ...... eS) Te CS ae and Home Freezing 

Instruction Book (f) ....... Enter quantities. Cash enclosed: 

Bi. so tts 

MEE: ci So 8s 5 Jae riwolyelawes Title wheal 

eas area Jr.H.S. . .HS.......College . Others. . 

Pe a 0e Sele h Simei. o Nik Wadie's a0 Oh | Eee ee eee. 
Ay Grade(s)........ 








the Better Homes and Gardens Baby 
Book should be a readable supplement 
to texts on infant care. If your depart. 
ment does not already have a copy of 
the Better Homes and Gardens Cook 
Book, this special offer will be welcome, 


* 
* : 
\ Better Homes Cook Book and Baby Book 
| | (ook Bock =f 
= [fi With increasing emphasis being placed 
y - = 4 on child care in home economics classes, 





New Name for An Old Favorite 


Calling All Girls, always popular with 

teen-agers, will lose none of its appeal 

under its new name—Senior Prom. the int 
Teachers will be using an approach with a 

direct appeal to teen-agers when they dis- 

cuss its monthly features in class. 


S ye, 7 

rt, Te ie, ot me . 

Rgg\ cree ne on Wh “ave For Your Bookshelf 

ol \ \ These books and booklets on human relations 
HF oe, < K\ 7 may he the ones you have been looking for 
iw 4 y | ub ; ee for your department bookshelf. Parliamentary 


Procedure is useful for any student or home 
economist who is active in organizations. Home 
Mechanics is a good book to add to your equip- 
ment collection. 


4b 


@7—— 
‘ 
~ 


| Study Aids on Child Care 
PARENTS | Parents’ Magazine needs no introduction, 


Site 


a 


magariie® 


but perhaps you are not familiar with 
the study programs which are planned 
for use with the magazine, September 


Ars, pe through June. Each issue contains an 
et! 2 a4 article on which is based a group study 
gs “Me ) outline for use in high school or adult 

Mrs A Kae) child study groups. 

he oy” . 

> Pa iM 
y 


MAGAZINES AND BOOKS 





Book on Textiles 


These specialists in books about textiles will 
be glad to send a folder listing publications 
which may be useful to you in teaching classes 
in clothing or textiles. 


Books for Home and Classroom 


Here are more books on various aspects of 
home economics and homemaking which you 
may wish to add to your school collection or 
to have for your own personal use. 


PRACTICAL HOME ECONOMICS incerperating BETTER 





121 


Book s 
Econo: 
youth 

Showe 
$3.00 : 


116. Better Homes & Gardens | 116. Better Homes & Gardens PHE 49 


a. Better Homes & Gardens Cook b. Better Homes & Gardens Bab) 
4 Pal , ‘ ; Please send me without charge for 10-day free examination: () a. Better Homes 
Book — ‘ rica’s favorite : Book—teachers prefer this Baby & Gardens Cook Book. [] b. Better Homes & Gardens Baby Book. 
book, easily kept up-to-date with Book. Completely authoritative, 


punched recipe-pages from Better prenatal to sixth year. Over 200 Name..... 1 eee 
Homes & Gardens. Suitable for “how-to” photos—easy for your 
: an beginning of advanced students. students to comprehend. Formulas, School jr.H.$ ..HS....... College Others 
placed § Recipes triple-checked. 350 illustra- schedules, first-aid and training. 
classes, tions, 32 charts. Loose-leaf, lies flat 256 pages. Recommended by doc- Address . 
a Baby when opened. Regular price, $2.75; tors and nurses. Regular price, ¢;,, Stat 
plement special classroom price, $2.00. $2.75; special classroom price, erase. , ’ an 
a Send for free 10-day trial copy. $2.00. Send for free-inspection copy. No. of H.E. Students Taught—Girls. .. Boys. . Grade(s)... 
s Cook a 
elcome. 117. Calling All Girls PHE 49 





117. Calling All Girls 

CALLING ALL GIRLS (becomes 
SENIOR PROM, October. 1949). 
Its wholesome contents is devoted to 
the interests of ‘teen age girls. Monthly 


departments are: fashions, foods, 
guidance, grooming. for classroom use. 











118. MeKnight and McKnight 


Please send: Sample copy of Calling All Girls (Senior Prom on October 1). 


Name: oo... +05. cel. aegaepiaus hb yupbhprapees Title 

School JrHS...... MS. College Others. .. 
peer ee 

ee SEE icenctka naw 

No. of H.E. Students Taught—Girls......:..Boys ....Grade(s) 

118. MeKnight & McKnight PHE 49 
Please send: (] a. As Others Like You. Set 80c. (] b. Practical Parliamentary 


Procedure. $2.50. () c. Understanding Ourselves. 60c. (] d. How Personalities 
















Grow. $3.00 (1 e. Home Mechantes. $1.25. Cash enclosed $ 
a. As Others Like You—with two chological approach to common 4)... Titl 
tests—up‘to-date ‘etiquette help for personality problems. 60c. Biss 4 
young people. Set 80c. d. How , Personalities Grow — deals School Ir.Hs Hs Colleg Others 
b. Practical Parliamentary Procedure with ways to understand ourselves 
—a complete, authoritative hand- and others. $3.00. Address 
book with examples for all rules. ¢. Home Mechanics—practical, down- 
ror ae $2.50. to-earth course in home mechanics.  CitY ----- mae 
c. Understanding Oursel _ . 2 
& enves Psy- . $1.25. No. of H.E. Students Taught—Girls Boys Grade(s) 
119. Parents’ Magazine PHE 49 


119. Parents’ Magazine 


Authoritative triaterial on every phase Magazine. (] Free Programs for 


service for meetings of groups in- Please send: [] Sample copy of Parents’ 





ti : ae 

aa of child care and training, homemak- terested in pre-school and school-age Groups. 

wiiial ing, foods, ‘nutrition. Free program children. Sample copy. aime Title 

»mber 

ns an School jr.H.S H.S College Others 

= po per: Fas ‘ 

a 
Cithisstca aon ee ee | 
No. of H.E. Students ‘Taught—Girls Boys Grade(s).. 
120. Textile Book Publishers, Inc. PHE 49 


120. Textile Book Publishers, Inc. 


Please send: [7] a. General folder on new textile books. [1] b. Folder describing 





a. General folder on new textile folder just out; complete table of 
books giving contents, pages and contents and price. American Cotton Handbook. [] c. Book mark for teachers 
Prices. c. An attractive book-mark for teach- ; 
b. American, Cotton Handbook — ers. Name . Title 
i School Ir.H.S H.S College Others 
Fe are 
of ee . State 
No. of H.E. Students Taught—Girls; ; Boys Grade(s). 
ry 
121. The Weman’s Press 121. The Woman’s Press PHE 49 
Practical Books for Women Please send. me your catalog. 
6 and program material for Home meni $2.50; Flower Arrangement—a NOOSE Y rsh, liv ce gage e eens 10% ; Title 
sconomics teachers, .recreation leaders Hobby for All $1.50; Understanding 38 
¢ ; . : e% ° S Negey : ; Sn S Col O its 
youth groups and women’s clubs: she Adolescent Girl $2.00; . Parties choo} Jr.H.5 H ollege thers 
Shower Parties For All Occasions For Young Americans $1.00. Write Address 22.20.05. cee cee elee Se Ni Lecce cc cee bee bebe eee n cc eenes 
$3.00; Decorating the Small Apari- for Catalog. ; 
: tS ree a ee rere re ee State sinphancataa ia 
No. of H.E. Students ‘Taught—Girls/..... . Boys » Geade(6)..... 0004 
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HOME ECONOMICS 
(Incorporating Better Food) 


Publications 
for better teaching 





Creative Careers in 
Home Economics 


by Hazel T. Craig 


A New, Revised, Expanded Edition of This Well 
Known Student Guide to Vocational Opportunities. 


Answers the important questions of What Kind Of 
A Job — Where To Look For It — How Much It 
Pays — This is the only complete listing of business 
opportunities for graduate home economists in useful 
chart form with explanatory text. Illustrated with at- 
tractive drawings of Home Economists on the job. 


Price 40c 
10-25 copies 35¢ each 
25 or more copies 30c each 





Food Selection Charts for 
Vegetables and Fruits 


Cover all commonly used vegetables and fruits. 
Shows food values, selection, quantity to buy, best 
season, cooking time, how to prepare to retain full 
food value. This chart has been prepared especially 
for classroom and student use. Especially recommended 
for bulletin board use. Home Economists find it a time 
saver — eliminating much needless discussion. The 
chart is also very popular with students, 


Price 15¢ 
10 to 24 copies 10c each 
25 or more copies 7'/2¢ each 





Pieneers in Home Economics 
by Flora Rose 


The memories of a true pioneer in Home Economics. 
Miss Rose took an active part in the earliest days of 
Home Economics and her memories are an informal 
history of this profession. Valuable for its practical 
facts and glimpses of personalities, PIONEERS has the 
added charm of a pry Sees raceful style. Few pub- 
lications in the field of Home Economics literature are 
as entertaining. : 

Price 50c 
Quantities of 10 or more, 25c¢ 
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Each year, Practical Home Economics publishes articles, 
plays and charts which are so valued by home eco- 
nomists that they request reprints by the thousands. 
Some of the more popular reprints are listed on these 
pages. 


Creative Careers is an up-to-date survey of the oppor- 
tunities open to home economics graduates. It includes 
descriptions of specific careers and the requirements 
for entering them. Especially valuable for bulletin board 
use is the summary chart which lists more than a 


hundred jobs open to home economists. 
© 


Teachers continue to reorder the Fruit and Vegetable 
Charts for their new groups of students. Of convenient 
notebook size, the charts are a visual presentation of 
how to select, the quantity to buy, and how to prepare 


and cook the most frequently used fruits and vegetables. 
e 


Young home economists—as well as long time members 
of the profession — will treasure Pioneers in Home 
Economics. This delightful report on the growth of 
home economics was written by Flora Rose, who has 
known all the presidents of the AHEA during its forty 
years as an organization. It gives unusual and inter- 
esting facts about the development of our home eco- 
nomics profession which every student will want to 
know. 
& 

The Furniture and Costume Charts are so popular that 
reprinting follows reprinting every season. They are 
excellent visual aids and just right for students’ note- 


books. 
& 


Of course you want a binder for your file of Practical. 
And many home economists buy two or three extra 
copies of each issue for clipping, bulletin boards and 
for creating their own personal files. 
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The PRACTICAL Binder 


Simple 


Sturdy 


Leatherette 


Stamped in 
Gold 





Keep your issue of PRACTICAL filed and indexed in 
this easy-to-use binder. Holds a full year's issues. Easy 
to insert and remove copies, Filed and indexed, your 
copies of PRACTICAL form a valuable permanent 
reference. Use the coupon on page 465 to order the 


binders you need. 
Price $2.50 
postpaid 


The History of Home Economies 
by Hazel T. Craig 


Authoritative. Fascinating 
Invaluable for Permanent Reference 


Profusely Illustrated: Substantially Bound: 
Attractively Printed 


Your library is not complete without a copy of this 
fine book — the only up-to-date history of Home 


Economics in America. 


It traces the development of home economics from 
before the "domestic science" stage to its present 
importance in the educational and business world. 


The origin of home economics, the pioneers who de- 
veloped this important education for homemaking, the 
obstacles overcome by early leaders, make a fascinat- 
ing story for every home economist. 

"The History of Home Economics” first appeared 
serially in PRACTICAL HOME ECONOMICS and has 
since been revised and enlarged. 


Price $1.50 


Write for special quantity prices for students. 
In quantities of five or more $1.00 per copy. 








Two Valuable Charts That Simplify These Subjects 








Period Furniture Charts 
by Hazel T. Craig 


35"x11" Charts folded to 8!/."x11", suitable for either 
notebook or bulletin board use. These charts composed 
of pen and ink illustrations, visualize English, French 
and American period furniture. 


General characteristics, important pieces, main back- 
grounds are covered in outline form. Teachers say 
these Furniture Charts are one of the finest aids they 
have ever known for making the subject interesting to 
and understandable by students. Ask for greatly re- 
duced rates when bought in bulk for students. 


Price 50c 
10 or more 25c each 
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Historie Costume Chart 


Approximately 50"x!!", printed two sides. Egyptian 
through Roman: Saxon through Gothic: Renaissance 
through Eightenth Century: Directoire through 1890: 
Gay Nineties through 1947. Fully illustrated with de- 
tails of headdress, shoes, accessories, monograms, as 
well as complete costumes. Sources and influences in- 
dicated. Brief descriptive text gives all essentials. This 
chart compresses a volume of authentic material in 
one visual chart that simplifies your teaching. 

Price 50c 


10 or more 25c each 





Special quantity prices on charts for classroom use. 
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For Balanced Coverage of Home Economics 


Interests ...I¢s Practical Home Economics 


We are always delighted to receive letters saying, “I 
cannot teach without my copy of Practical Home 
Economics.” You, too, will get full value from Practical 
only when you have your own copy to file—to clip—to 


read and to digest at your leisure. 


Resolve now that this coming semester will see you 
receiving Practical every month without fail. To assure 


this, fill in the order form below and mail immediately. 


You'll get more information on topics vital to your work 


—Textiles and Sewing—Foods and Nutrition—Home 





and Family Relationships—Equip 





Extra Copies of This 
Issue of Practical? 


Be sure to order the extra copies you need 
at once. Practical’s Listing Issue is always in 
heavy demand and we are seldom able ‘to 
meet late requests for extra copies. To be 


sure of having the copies you need, enter 





your order now. Single copies 50 cents each. 





seecsatsnbnctedneepebawe Oe THIS CONVENIENT ORDER FORM ecocecenesnasesssocesene. 


PRACTICAL HOME ECONOMICS 
468 Fourth Avenue, New York 16, N. Y. 


[) History of Home Economics $1.50 
[| Pioneers in Home Economics ........ 50 
[|] Creative Careers in Home Economics.. .40 


[] Binder for Practical Home Economics. 2.50 


Practical Home Economics subscription ... 


Name 


School or Organization ................6..5-. 


eg | aC ee aE 


City .. Se na PN ee 


Please send me the pubii- 
cations checked below. 


| enclose $.......... 
[] Food Selection Charts .............. $ .15 
[] Period Furniture Charts ............. 50 
| Historic Costume Charts ........... 50 
(_] Extra Copies September............ .50 


"] | year... .$2.00 [] 2 years... $3.00 
For ‘Canada and Foreign add 50c per year. 
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OcTo 








Show your classes how to use self polishing wax! 


‘aa Johnson's Glo-Coat (:=:.) 
with complete demonstration kit! 


(Clip coupon in coupon service section) 




















Self Polishing Wax Demonstration 
Ny Kit contains — 
l 


| 


Pint of Glo-Coat—enough for demonstrations to 











several of your classes—covers about 300 square feet 


of floor surface. 





Demonstration suggestions — specific information 
about self polishing wax. Hints on how to use it. Easy 


to follow. 





File folder of teaching material on wax house- 
keeping —contains Home Economist's Handbook, 


Self polishing wax is easy to demonstrate Classroom Wall Chart, Bulletin—“Care of Floors,” 
with the practical techniques suggested in the Student Folders (available in quantity) and Wax 
Glo-Coat Demonstration Kit. Explain to your Housekeeping Schedules (available in quantity). 


classes why self polishing wax can be used 
. ; ; PLUS Classroom Strip Film — 15-minute silent slide 
on any sealed or finished floor surface—why a _ cee 

it is the only kind of wax that should be used strip film. Shows how -—" it is to use see polishing 
on asphalt or rubber tile ... why the method wax. Shows correct waxing procedures. Commentary 
beh ' ‘ accompanies film. (Indicate on coupon if you have a 
of application makes a difference in the 

. 35-mm. silent slide strip film projector available for 
amount of shine, etc. 

; use—otherwise film will be omitted from kit.) 
Consumer Education Department 


S.C. JOHNSON & SON, INC. 
Racine, Wisconsin or Brantford, Canada 




















‘‘Johnson’s’’ and ‘‘Glo-Coat’’ are registered trademarks. 





=a JOHNSON’S WAX 
Paste brings out the beauty of the home 





Liquid Glo-Coat Cream 
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